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ABSTRACT 

The reporting booklet is required for the Census Data 
System (CDS) of the Management Information System for Occupational 
Education (MISOE) ; it contains the reporting forms nhich collect data 
that describe program structure and job-entry skill outcomes expected 
of program completers in the individual occupational education area 
of quantity foods* Utilization of instructional area Is also 
d^teriined. This booklet contains the terminal performance objectives 
(TERMOBS) for this program area. They are actually the forms by which 
the skills of program completers are reported by department heads. 
CDS, one of tvo major subsystems of the integrated management with 
comprehensive data on which to base rational management decisions. 
Essentially, CDS contains descriptive information systematically 
structured in a manner which allQws it to be used as a basis for 
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including all data formerly collected by the Annual Federal Report 
for Occupational Information, except followup data* (Author/AJ) 
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Table 2.3 Utilization of Departmental Instructional Area by Rooms 



Check Applicable Program Schedule 



I . a. C 3 Weekly 

C H Alternating 
c. C 3 Variable 



a. C H Semester Schedule Change 

b. C II No Semester Schedule Change 



I 



WSeKlY-OR-SCHEDULE^ 
4 



Room 
No. or 
Name 



Day 
of the 
Meek 



Morning 
7:00 a.m. -I 2: CON 



No. of 
Hrs.Uged 



No. of 
Stud. Hrs. 



Afternoon 



I2;OON-6;00 p.m. 



No. of 
Hrs. Used 



No. of 
Stud. Hrs. 



Even I ng 
6:00 p.m.-l I :00 p.in 



No. of 
Hrs. Used 



No. of 
Stud. Hrs. 



lA 



LS C 



Mon. 



Tues . 



Wed. 



Thurs 



TFT7 



Sat. 



TOTALS 



2A 



Mon. 



Tues. 



Wed. 



Thurs 



LS C 



7fi7 



Sat. 



TOTALS 



Mon. 



Tues. 



Wed. 



Thurs. 



FrI . 



-1— 



LS C 




LS C 



Sat. 



Mon . 

Tues . 
Wed, 
Thurs 
Fri . 
Sat. 



Mon. 
Tues. 



kiiiiiiiiiiiiiiiiii 
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WEEKLY OR SCHEDULE A 
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Mb . "o r 
Name 



Day 
Week 



Morni ng 

"T700'¥rm.^l2;OON' 



No. of 
Hrs.U^ed 



Stud. Hrs. 



Afternoon 
i-2;Q0N«6r0e ptm. 



No. of 
Hrs. Used 



No. of 
Stud. Hrs, 



Evening 
6 ;O0 -i>. m.^U lOO^^i JP 



No. of 
Hrs. Used 



No. of 
Stud. Hrs. 



lA 



Mon. 



Tues. 



Wed. 



Thurs 



TFT 



LS C 



TOTALS 



Sat.. 



"MonT^ 



Tues. 



Wed. 



Thurs 



TFT7 



LS C 



Sat. 



TOTALS 



Mon. 



Tues. 



Wed. 



Thurs. 
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LS C 



Sat. 



TOTALS 



4A 
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Tues. 



Wed. 



Thurs 



Fri 



LS C 



Sat. 



LS C 



TOTALS 



Mon. 
Tues. 
Wed. 
T hurs 
TFTT 
Sat. 
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Table 2,3 (Cont^d) Utnizatlon of Departrnental Instructional Area by Rooms 



Check Applicable Program Schedule 



a. C I! Weekly 

b- C H Alternating 

c. I 2 Variable . 



b. 



C n Semester Schedule Change 
[ 3 No Semester Schedule Change 







WEEKLY OR SCHEDULE B 






7 


8 


9 


10 




Day 


Morn I ng 


Afternoon 


Even 1 ng 


No. or 


of the 


7t00 a»m.-l2:00N 


l2:00N-6:00 p.m. 


6:00 p.m. 


-I 1 :00 p.m. 






No. of 


No. of 


No. of 


No. of 


No. of 


No. of 


Name 


Week 




C4-,irl Urn 




Stud Hrs. 

^IVJU. Ill 


Hrs. Used 


Stud. Hrs. 
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Sat. 
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// 






Wed. 
















Thurs. 
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f-j B 
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6 7 8 9 10 
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Day 
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Afternoon 
l2:00N-6:00 p.m. 


Evening 
6:00 p.m.-l 1 :00 p.m. 


No. or 

Name 




of the 

W^ek 


No. ot 
hire; IR<=>fl 


No. of 


- No. of 


No. of 

*^tiirl Hr<; 


No. of 

Mrc; IRAd 


No. of. 
Stud Hrs 
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Table 2.^5 (Cont'd) Utitlzatton of Departmental Instructional Aroo by Room 



Check AppI Icabie Program Schedule 



a. C 3 Weekly 

b. C 3 Alternating 
C 3 Variable 



2,' a. C 3 Semester Schedule Change 

b. C 3 No Semester Schedule Change 



c. 
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12 



13 



WEEKLY OR SCHEDULE A 
14 



15 



«oom 
No. or 
Name 



Day 
of the 
Week* 
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IXC" 
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TOTALS 



8A 



LS C 



TOTALS 



9A 



LS C 
TOTALS 



Mon . 
Tues . 
Wed. 
Thurs 
FrI . 
Sat. 



Mon. 
Tues. 
Wgd. 
Thura . 
FrI. 
Sat. 



Mon. 

Tues . 
Wed. 
Thurs . 
Frf . 
Sat. 



Mon 
Tues. 
Wed. 
Th urs . 
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No. of 
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Stud. Hrs. 
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TadJe 2.3 (Cont'd) Utilization of Departmental I ntitructional Area by Room 

Check Appffcabie Program Schedule 



I . a. C 3 Weekly 

b. C n A! ternatlng 

c. C 3 Variable 



2." a, C 3 Semester Schedule Change 

b. C 3 No Semester Schedule Change 



erI 


WEEKLY OR SCHEDULE B " " 
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Evening 
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Table 2.3 (.Cont'd) UtllUatlon of Departmental Instructional Area by Room 



Check Applicable Program Schedule ' 

■I' 

t. a. C 3 Week'ly 2. a. C D Semester Schedule Change 

b. tl Alternating b. C H No Seme^ster Schedule Change 

c. C 3 Variable 
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Day * Morning 
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WEEKLY OR SCHEDULE A 
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Room 



No. or 



Day 



the 



. Morning 
7:00 a.m.-l2:00N 



No. of 
Name Week Hrs.Used 



No. of 
Stud. Hps. 



Afternoon 
l2;00N-6;00 p.m 



No. of 
Hrs, Used 



Evoip I ng 
6;00 p.m.-l I ;00 p.m 



No. of . 
Stud. Hrs. 



No. of 
Hrs. Used 



No. of 
Stud. Hrs. 
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tr \ . 

Sat. 
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Sat. 



Man. 
Tues . 
Wed. 
Thurs. 
Fri . 
Sat. 



Mon. 

Tues . 
Wed. 
Thurs 
i Er'i . 
Sat. 



TOTALS 



I5A 



LS C 



TOTALS 



Mon. 

Tues w 
Wed. 
Thurs. 
Fri . . 

Sat 
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Table 2.3 (Conv a) Utilisation of Depbrrmh^n iai !n£*truG+tonat Area by Room 



Check Appi liable Procjram Schedule 



C ] Weekly 

C 3 Al ternatlnq 

C 1 Variable 



a. Z i Semester Schedule Change 

b. C D No Semester Schedule Change 




D 3 Variable 



b U J No Semester Schedu I e Change 



WEEKLY OR SCHEDULE B 



Room 
No. or 

Name 

IB 



27 

-Day- 
of the 
Week 



28 



29 



7:00 a.m>-l2;00r4 



No. of 
Hrs. Used 



TOTALS 



, Ihurs 



I bot. 



128 



Nton . 



IL 



TuoS. 



Wed. 

Thurs 



LS C 



Frt. 

iiat. 



TOTALS 



138 



■•KJfll , 



I Tues. 



» , Woe' . 



Fri . 



TOTALS 



I4B 



1= 



L Mon. 



LS r 



bat. 



! Mon. 




No." of 
>tud. Hrs. 



Afternoon 
I2.:00N-6;0Q p.m. 



No. of 
Hrs. Used 



No. of 
Stud. Hrs 



•ID 



Even Ing 
6;00 p.m.-l 1 ;00 p.m. 



No. of I No. of 
Hrs. Used I Stud. Hrs. 
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Table 2.3.Utilizatlort of Departmental Instructional Area By Room 



31 

Room 
No .or 
Narhe 
I6A 



LS C 



TOTALS 
I7A 



LS C 



TOTALS 



I8A 



T OTALS 
i9A 



Check Applicable Program Schedule 



I . a. C 3 Weekly 

b. Z 1 A Iterating 

c. LI Variable 



2. a. C 3 Semester Schedule Change 
b. Z2 No Semester^ Schedule Change 



32 • 33 

Day 

of the I 

No. of 
Week iHrg.Used 



Morning 
7:00 a.m.-12;00N 




' WEEKLY OR SCHEDULE A 
34 



Mon. 
Tues. 



Wed. 



Thurs^ 
Ff l . 



Sat. 



Mon. 
Tues. 



Wed. 



Thurs. 
Frl. 
Sat. 



Mon. 
Tues. 



Wed. 



Thurs. 
Fri. 



Sat. 



Mon. 



Tues. 



ERIC 



TSedT 



uo C 



Thurs. 
Sat. 



No. of 
Stud. Hrs 



Afternoon 
l2:00N-6;00 p.m. 



No. of 
Hrs. Used 



No. of 
Stud. Hrs. 



Evening 
6;00 P.M.-I I :00 p.m. 



No. of 
Hrs. Used 



No. of 
Stud. Hr^s. 



I. a. C 3 Weekly 

b. C 1 Alternating 

c. U 1 Variable 



2. a. C 3 Semester Schedule Change 
b, C 3 No Semester Schedule Change 



WEEKLY OR SCHEDULE^ 
M 
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Table 2.i \Conc d) Uf]\\za\.on of Departmental fnstructlonal Area by RcK>m 



Check AppI Icaboo Program Schedule 



a- C 3 Weekly 

b. C 3 Alternating 

c. C 3 Variable . 



2. a. C J Semester Schedule Change 
b. C 3 No Semester Schedule Change 
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WEEKLY OR SCHEDULE B 

39 



40 



Room 
No .or 
Name 



Day 
of tne 
Week 



Mom ing 
7:00 a.m.-l2:00N 



No. of 
Hrs .Used 



No. of 
Stud. Hrs 



Afternoon 



l2;00N-6:00 p.m. 



No. of 
Hrs* Used 



No.* of 
Stud* Hrs* 



Evening 
6:00 p.m.-l I ;00 p.m. 



No. of 
Hrs. Used 



No. of 
Stud* Hrs. 



I6B 



Moo . 



Tues^ 



Wed. 



Thurs. 



FrI* 



LS C 



TOTALS 



I 73 



Sat. 



Mon . 



Tues, 



Wed. 



Thurs* 



Fri . 



LS C 



TOTALS 



188 



Mon 



Tues. 



Wed. 



Tr>urs* 



FrI 



ERLC 



LS C 




LS C 



TOTALS 



20B 



Sat. 



Tue s ■ 
Wed. 
Thurs , 
FrI . 
Sat. 



Mon. 
Tues. 









WEEKLY OR SCHEDULE B . j 
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Room 


Day 




Morning 


Afternoon 


Evening 


No. or 


of tne 


7:00 a»m.-l2:00N 


1 2:00N-< 


S : 00 D .m . 


J 6:00 p.m. 


-1 1 :00 p .m. 








No., of 


No. of , 


No. of 


No • of 


No. of 


No* of 


Name 


Week 




Hrs.Used 


Stud. Hrs 


ill ■Z> *■ \} ^^'\Ji 


Stud . Hrs . 


Hrs. Used 


Stud.' Hrs. 


I6B 


Mon. 
















Tues. 
















Wed. 
















Thurs * 
















Frl . 














LS C 


Sat. 






























1 7B 


Mort . 
















Tues, 


















Wed. 
















T^u^s . 
















Fri . 














LS C 


Sat. 










- 




















t8B 


VrOn . 






• 










Tues 
















• 


Wed. 


















Thur* 


















Fri. 
















LS C 


Sat. 
















THTAf 
lU I nL J 
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Mon. 


















Tues 


















Wed.' 


















Thurs. 
















Frl. 














Lb C 


Sat. 


















. . . ■ 












20B 


Mon, 
















Tues . 
















Wed. 












~i 




Thurs* 












■ i 




Fri. 














LS C. 


Sat. 












1 


• 

TOTALS 














i 
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PERFORMANCE OBJECTIVES (TERMOBS) 
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TABLE T-1 . <' ' 

INSTRUCTIONAL DIVISION AND UNIT OUTLINE 
QUANTITY FOODS PROGRAM 

DOES THIS OUTLINE CONTAIN ALL OF THE INSTRUCTIONAL CONTENT OF YOUR PROGRAM: 

YES NO 



CODE 



DIVISION 



CODE 



UNIT 



01 



02 



03 



05 



• 06 



• 07 



BASIC KNOWLEDGE 



SANITATION 



CULINARY MATH 



[JECHASIHG 



STEWARD 



MENU 



BEVERAGE 



APPLIED SCIENCE 

TERMINOLOGY 

METHODOLOGY 

ORGANIZATION 

EQUIPMENT 

SAFETY 

TOOLS T 

DISEASE PREVENTION 

FOOD POISONING 

PERSONAL HYGIENE 

PEST CONTROL 

CLEANING AND SANITIZING 

PERCENTAGES 

COSTING 

CONVERTING 

WEIGHT AND MEASURE 

SHRINKAGE 

SPECIFICATION 

QUALITATIVE 

QUANTITATIVE 

CONVENIENCE FOODS 

CANNED FOODS 

MEATS 

SEAFOODS 

FROZEN FOODS 

STAPLES 

POULTRY 

DETERGENTS 

CLEANING COMPOUNDS 

RECEIVING 

STORING 

ISSUING 

PLANNING 
ESTIMATING . 
NUTRITj:ON 
WRITING 
PRICING 

HOT 
COLD 



ERIC 



FRUITS AND VEGETABLES 



BAKING 

STEAMING 

BROILING 



SANITATION 



CULINARY MATH 



PURCHASING 



STEWARD 



MENU 



BEVERAGE 



FRUITS AND VEGETABLES 



02 


mT?OUITlJr>Ti^PV 


03 




04 . 


r^Or* HMT "7 HT TOM ^ 






A ^ 

06 


biir <bX X 


07 


TOOLS 


A 1 

01 




A O 

02 




A 

03 




04 


PEST CONi JWJIj 


05 


CLEANING AND SANITIZING 


A *l 

Ox 








03 


CUM ViSKX XMv3 


A i 

04 


xJVTniXfP HMD MP21GTTPT*! 


05 


SHRINKAGE 


A 1 
01 


e t> 1? P T T P 3^ T T n>J 






A "3 

U3 


riTl HKTTT T ATT \/P 

UUiiM i. X X AXx.vri 


Ail 

* 04 




A C 

05 




A 

06 




A H 

07 




A o 

0 8 




A f% 

09 


OfTi HOT PC 

STAJrXi^b 


1 A 

10 


irUUXiXlvX 


11 


Ufi X C* |\o£iM X O 


12 


CLEANING COMPOUNDS 


A 1 


©P PT?TX7TMn 


A O 


b XUXvLMo 


03 


ISSUING 


A 1 

01 


OT HI^TCfTlJP 

irXiiwriXMls 


A ^ 

02 


E b T X HA X X M o 


A ^ 

03 


W f UTI O T T T O W 

M u X x\X X xun 


A >l 

04 


nKXXXMo 


05 


PRICING 


A 1 
01 


nUX 


02 


COLD 


A T 

01 


oiUxXMU 


A ^ 

02 




A O 

03 


l3KUXXiXMu 


A A 

04 


OUXXiXMU 


A P 

05 


n TSt?Ti TV T5TVTP 


06 


SAirtEING 







T-2 



TABLE T-1 (CONT'D) - INSTRUCTIONAIi DIVISION AND UNIT OUTLINE 



CODE 



DIVISION 



QUANTITY FOODS PROGRAM , 
CODE UNIT 



0? 



COLDBOARD 



10 



BUTCHER 



11 



COOKING PROCESSES 



12 



SAUCES 



13 



SOUPS 



ERIC 



DAIRY 



01 

" 02 
03 
04 
05 
06 
07 
08 
09 
10 
11 
12 
13 

01 
02 
03 
04 
05 
06 
07 
08 
09 
10 

01 

02 
03 
04 
,05 
06 
07 
08 
09 
10 
11 
^2 

S " 

01. 

02 " 

03 

04 

05 

06 

07 

08 

01 
02 
03 
04 
05 
06 
. 07 

01 

02 



BUFFET 

HORS D'OEUVRES 
APPETIZERS 
' MEATS 
SHELLFISH . 
FINFISH 
SAUCES 
SALADS 
SANDWICHES 
^P REPARATION 
PANTRY 

BREADING AND BATTERS 
DRESSINGS 

CUTTING 
MIXING 
CHOPPING 
' SHAPING 
BONING 
GRINDING 
GRADING 
SEPARATING 
SECTIONING ^ 
TYING 

SAUTEING 

ROASTING 

BAKING 

BROILING 

DEEP FRYING 

STEAMING 

BOILING 

BRAISING 

POACHING 

GRAVIES 

STUFFINGS 

DUXELLE AND FARCI 

CHOPPING 

PREPARING 

MOTHER 
NEUTRAL 
SECONDARY 
THICKENING AGENTS 
MAJOR BROWN STOCKS 
BASIC STOCKS 
COMPOUND BUTTERS 
GARNISHES 

CLEAR 

CLARIFIED 

THICK 

SPECIAL 

COLD 

FRUIT 

GELATIN 

EGGS 

MILK AND CREAM. 



BUTCHER 



COOKING PROCESSES 



SAUCES 



SOUPS 



DAIRY 



1 1 
11 


PaNTKX 


1 n 


BRCiAUlNC? AND BATTEKo 


13/ 


DRESSINGS 


n 1 




y4 


WT VT vr/^ 


A> J 


CnOPFlNb 


r 04 


oHAFlNG 


/ nc ^ 
Uo 


D 0\T X XT 




VjrKlriDlMv? ^' 


' u / 


vsKAUlMC? 






ho 


o I? rn T vr T vr 


10 


TYING 


VAl 


SAUTrilNCj * | 


no 


KUAollMU 


U J 


£>AlSlMvj 




£>KUllilNV? 


UD 


UfiiliF rKxlMv? ^ 


Ub 


b ir^ANlNC? 


U / 




u o 


DISR TO Tlkir* 


no «> 


PUALnlNCj 




r'O TVtTTTTO 
V7KiiVl£ib 


11 


c r T T XT r* c 
b lur r iNvjb 


JL4L 


UUADltlfCi^ MiU £AKL.l 






14 


PREPARING 


Ul 




n o 


XTf TTPtSU T 

N£i UTKAlt 


U J 


b£iL. ON DAKx 


n A 
U4 


fntTT ^VtPXTTXT/^ Ar'TTXT'PO 

Tn iCJtvbN INC? ACjfiN 1 b 


n K 
Uo 


nAuOK cKUWN blOLJE\b 


n 

Uo 


oAblL blOCiNb 


U / 


L.UriirUUNJJ JsUrXJCiKb 


08 


GARNISHES 


U 1 


LltfiAK 


no 


LliAKir Ir^U 


U J 


TnlCK 


U4 


oPECXAL 




wUltU 




FRUIX 


07 


GELATIN 


Ul 


<> 

JbGGb 


no 


r4lliJ\ AND LKbAW 


n o 




ni 


GRADING 




T? R O T XT IV f f t O 

£ AKlNALltiUUb 



49 



TABLE T-1 (CONT'D) - INSTRUCT 

QUANTITY FOODS PROGRAM 
CODE DIVISION CODE UNIT 



DIVISION AND UNIT OUTLINE 



15 



SEASONING 



16 



SAFETY 



17 
18 
19 



POWER TOOLS 
AND MACHINES 

TOOLS AND 
INSTRUMENTS 

RELATED THEORY 



20 



RELATED MATH 



21 



PURCHASING 



22 



DONUTS 



23 



BENCH 



ERIC 



01 
02 
03 
04 
05 
06 

Ol' 

02 

03 

04 

05 

06 

07 

01 
02 

01 
02 

01' 

02 

03 

04 

05 

06 

07 

08 

09 



iilWiiiiiiiiiiliM 



01 
02 
03 
04 
05 
06 

01 
02 
03 
04 
05 
06 
07 
08 

01 
02 
03 
04 

01 
02 
03 
04 

A e 

V ^ 

06 

07. 



AROMATICS 
HERtfS 
SPICES 
WINES 
INFUSIONS 
MARINADES 

GENERAL 
OVEN 

FRIALATOR 
STOVES 
MIXERS 
HAND TOOLS 
PERSONAL 

ELECTRIC 
GAS 

HAND TOOLS 
UTENSILS 

TRADE HYGIENE 
PERSONAL HYGIENE 
TRADE VOCABULARY 
SANITATION 
NUTRITION 
TEMPERATURE 

FUNCTION OF INGREDIENTS 
REFRIDGERATION AND FREEZING 
FOOD SPOILAGE 

WEIGHING 
MEASURING 
WHOLE NUMBERS 
FRACTIONS 

PERCENTAGES *» 
ACCOUNTS 

RAW MATERIALS 
PREPARED MIXES 
CANNED GOODS 
FROZEN FOODS 
DEHYDRATED FOODS ^ 
BID BUYING — 
CONTRACT BUYING 
QUALITY CONTROL 

CAKE VARIETY ' 

YEAST RAISED 

FRENCH 

FANCY 

ROLLING 
CUTTING 
SHAPING 
FOLDING 
MOULDING 
PANNING 
BAGGING 



in 



m 



iMiiiliiiiiiiii 



0 -1 


04 


STOVES 




05 


MIXERS 




06 


HAND TOOLS . 




07 ' 


PERSONAL 


POWER TOOLS 


01 


ELECTRIC 




02 - 


GAS 

* 


:TOOLS AND 


01 


Hl^D TOOLS 


INS TRUMENTS 


02 


A UTENSILS 


RELATED THEiDRY 


01 


TRADE HYGIENE 




02 


PERSONAL HYGIENE 




03 


TRADE VOCABULARY 




04 


' SANITATION 




05 


NUTRITION 




06 


■ TEMPERATURE 




07 


FUNCTION OF INGREDIENTS 




08 


REFRlDGERATION AND FREEZING 




09 


FOOD "SPOILAGE 


RELATED MATfl 


01 


WEIGHING 


02 


MEASURING 




03 


WHOLE NUMBE!RS 




04 


FRACTIONS 




05 


PERCENTAGES 




06 


ACCOUNTS 


PURCHASING 


01 


RAW MATERIALS * 


02 


PREPARED MIXES 


* 


03 


CANljlED GOODS 




04 


FROZEN FOODS 




05 


DEHYDRATED FOODS 




06 


BID BUYING 




07 


CONTRACT BUYING 




08 


QUALITY CONTROL. 


* 

DONUTS 


01 . 


CAKE VARIETY 




_ 02 


. YEAST RAISED 




03 


FRENCH ' 




04 


' FANCY 


BENCH . 


01 


ROLLING 




02 


CUTTING ' 


■ 


03 


SHAPING 


if ^ 


04 


FOLDING 




05 


MOULDING 




06 


PANNING 




07 


BAGGING 




08 


WASHING 




09 


COATING 


• 


10 


PAN PREPARATION 


YEAST DOUGHS ~ 


01 


BREAbS 




02 


ROLLS 




03 


SWEET DOUGHS 




04 , 


. DANISH 



51 



TABLE T-l (CONT'D) - llsibTKUCTIOKAL DIVISION AND UNIT OUTLINE 

QUANTITY* FOOPF PROGRAM 



CODE 


DIVISION 


CODE 


UNIT 


25 


PIES 


01 
02 
03 
. 04 
05 
06 
07 


PIE CRUSTS 
FRUIT PIES 
SOFT PIES 
CREAM PIES 
PIE SHELLS 
MERINGUES 
CHIFFON PIES 


26 


PASTRIES 


01 
02 
03 
04 


PUFF PASTRY 
FRENCH 
BISCUITS 
MUFFINS 


27 


. CAKES 


01 . 

02 

03 


BATTER TYPE 
■ FOAM TYPE 
, TWO STAGE 


28 

4 


COOKIES 


01 
02 
03 
04 
05 
06 


DROPPED 
ROLLED AND CUT 
BAGGED 

ICE BOX METHOD 
SHEET METHOD 
* BAR METHOD 


29 


ICINGS 


01 
02 
03 
04 
05 
06 

A mm 

07 


FLAT 

COOKED 

WHIPPED 

APPLICATION 

FUDGE 

FOl^DANT 

ROYAL 


30 


PUDDINGS 


01 

A O 

02 
03 
04 


COOKED 
STEAMED 
WHIPPED 
COLD 


31 


0 

^^^^ ^^V> ^% 

COOKING 


A *l 

01 
02 


SAUCES 
FILLINGS 


32 


OVEN 


01 
02 
03 


DRY HEAT 

m6ist heat 
microwave 


33 

• 


BUFFET WORK 


01 
02 
03 
04 
05 


* GUM PASTE 
MARZIPAN 
SUGAR 
CHOCOLATE 
GELATIN 


34 


BAKERY COUNTER 


'01 
02 
03 
04 
05 


DISPLAY 

ADVERTISING 

MERCHANDISING 

PACKAGING 

CASHIERING 


ERLC 


CAKE DECORATING 


01 
02 


PAPER CONES 
TUBES 



03 



BASING 



CAKES 
COOKIES 

. ICINGS 

PUDDINGS 

COOKING 
OVEN ^ 

BUFFET WORK 

BAKERY COUNTER 

.3 

CAKE DECORATING 







04 


MUFFINS 


*- 


• 

RATTt^l? TYPE 


u ^ 


FHAM TYPE 


03 


TWO STAGE 


U X 


UX\\JJrxr<dW 7 N _J 


no 


X\UXiXii!iU /liNL' ^UX 


n "5 
u P 




U n 






QHPPT MRTWOD 

0 fl£i£i X v%U^ X 11 


06 


BAR METHOD 


m 


r xi/\x 










(14 


APPT.TPATTOK 




r kjukjLj 


U D 




07 


ROYAL 


m 

u X 




09 


STEAMED 


0*^ 

U J 


WHTPPED 


04 


COLD 


m 

U X 




02 


FILLINQS ' • 


U X 


nPY HEAT 




MHT^T MEAT 


03 


MICROWAVE 

• 


m 

U X 






MAP7TP AM 










05 


GELATIN 


wX 


nXCJpT.AY 

iJXpxrXi/ix ^ 


no 


AfiVPPTTCtTNn 


U J 


MPPPHAMnXCITNn 




DAPVAr!T>Jn 

JcriiV,i.^J^r\V3Xrf ♦ 


05 


CASHIERING 


U X 


P APPT) PHMPC! 


02 


X iJOLdO 




RACJTKff^ * 

O/lOXii w 


04 

U H 


PHT.nPC 
LowXiL/XnD 


0^ 


prtpnppc 


0^ 




07 


r XvjUxvD ir X Jr X XX Vji 


OP 
u 0 


WPTTTMn AMD T*ETTKPTNfJ 


OQ 


TiATTTPP WnPV 


1 0 

X \I 


PT.nPAT* APPAMnPMtJ'KITQ 


1 1 

XX 


QPPPT AT. nPPACJTnKf 


1 9 
xz 


tJpnnTMn pavpq 



CODE 



TABLE Trl (CONT'D) - INSTRUCTIONAL DIVISION AND UNIT OUTLINE 

QUANTITY FOOnS PROGRAM 
DIVISION - 



CODE 




OX 






U JjX!i AIM X CM 


01 


MENUS 




D wniii IJ u X4 X ri V3 


n ^ 


Di!i/lX XXtv:r 


n J 
04 


l?f TVrPT T OM C * 
JbUMUXXUrJO 


05 


RESERVATIONS 


n 1 
01 


OAT AWr'TXTC 


AO 

02 


UUUMX X£mj 


n ^ ^ 
0 J Ik 


JoAMJVXriWf 


04 


EtePOSITING 


n 1 
OX 




02 


CTTtJtTTKrr' 

ofiKVXrivj 


03 


D'Dxr'TKrr' 
FKXL*xrjV3 


04 


' ORDERING 


OX 


bUFFXjX XiNvj 


AO 

02 


* ULriAKXNvj 


A ^ 

03 


L/VKKxXMU * 


04 


ASSISTING 


OX 


COUNTEK WOKlv 


02 


SERVING 


A ^ 

03 


ti r^c O T KT 
VjKiJri KXMV9 


nl 
04 


noTPTMr* 
FKXCXrivj 


01 


ONE COMPARTMENll 


02 


THREE COMPARTMENT 


03 


OPERATION 


04 


MAINTENANCE 



36 



37 



•38 



39 



40 



41 



42 



DINING ROOM 



HOST/HOSTESS 



CASHIER 



WAITER/WAITRESS 



BOSBOY 



FAST FOOD SERVICE 



DISHWASHING 



54 



TABLE T-lA 

ADDITIONAL INSTRUCTIONAL DIVISIONS Al'D UNITS 



CODE 



DIVISION 



CODE 



UNIT 



9^ 



55 



1 



0 





50 

TABLE 2 






TERMOB DIVISION 


AND UNIT OUTLINE ■ - 




QUANTITY FOODS PROGRAM^ 




DOES 
ENTRY 


THIS OUTLINE CONTAIN ALL TOPICS IN WHICH 
SKILLS: YES N0_ 


GRADUATES ACQUIRE JOB- 

< 


CODE 


DIVISION ^ 


CODE 


UNIT , 


01 


BEVERAGE 


OX ; 

02 


HOT 
COLD 


02 


FRUITS AND VEGETABLES 


01 
02 
03 
04 


BAKING 
STEAMING 
BROILCNG . 
BOILING 

SAUTEING 


[ 03 

■ > 


COLDBOARD 

* 


01 
02 
03 
04 
05 


APPETIZERS 

MEATS 

SEAFOODS 

SALADS 

DRESSINGS 


04 


MEATS, FISH AND POULTRY 


01 
02 
03 
04 
05 
06 
07 
08 
09 


BAKING AND ROASTING 
. BOILING 
BRAISING 
BROILING 
DEEP FRYING 
POACHING 
SAUTEING 
STEAMING . 

STUFFINGS M3D BREAKING 


05 


SOUPS AND SAUCES 


01 

02- 


SAUCES 
SOUPS 


^ 06 ^ 


DAIRY 


01 


EGGS * ' 


07 


BAKING 

• 


01"" 
02 
03 
' 04 
05 
06 
07 


DONUTS 
ir YEAST DOUGHS 
PIES 
PASTRY 
CAKES 
COOKIES 
ICINGS 


08 


MEAT CUTTING 


01 
02 
03 
04 
05 


BEEF 

Iamb 

PORK 
POULTRY 

FISH " 




FARINACEOUS 


01 
02 


PASTA 
GRAINS 




i 

SERVICE 


' 01 
02 
03 


BAKERY COUNTER 
CASHIER - 
WAITERAAI TRESS 

. .. /urtcmPCC. .,. 



BEVERAGE 



02 



C0Li3 



FRUITS AND VEGETABLES 



COLDBOARD 



MEATS, FISH ANO- POULTRY 




01 
02 
03 
04 
05 

01 
02 
03 
04 
05 

01 
02 
03 
04 
05 
06 
07 
08 
09 



BAKING 

STEAMING 

BROILING 

BOILING 

SAUTEING 

APPETIZERS 

MEATS 

SEAFOODS 

SALADS 

DRESSINGS 

BAKING AND ROASTING 

BOILING 

BRAISIN^ 

BROILIN<^ 

DEEP FRYING 

POACHING 

SAUTEING 

STEAMING 

STUFFINGS AND BREADING 



SOUPS AND FAUCES 



01 



SAUCES 
SOU P S 



DAIRY 
BAKING 



01 

01 

02 

03 

04* 

05 

06 

07 



EGGS 
DONUTS 

YEAST DOUGHS 

PIES 

PASTRY 

CAKES 

COOKIES 

ICINGS 



MEAT CUTTING 



FARINACEOUS 



SERVICE 



01 
02 

0^ 
04 

05 

01 . 
02 

01 
02 
03 
04 



BEEF 

LAMB 

PORK 

POULTRY 

FISH 

PASTA 
GRAINS 

BAKERY COUNTER 
CASHIER 

WAITER/WAITRESS 
HOST/HOSTESS 



57 



T-8 



• 






- ■ 


TABLE 2A 






ADDITIONAL TERMOB DIVISIONS AND UNITS , 




CODE 


DIVISION CODE UNIT 




1 








4- 




i * 


. . 

4 

* 


• 

* 




t 






' ' . 58 


* 




* 






* 





* 



TERMINAL /PERFORMANCE OBJECTIVES (TERMOBS) 

''^^ and 1 

REPORTING FORMS 



V 



59 



MlSOE MO. 



PROGR^ fttTAMTITY FQQDS 



DIVISION , 01 BEVERAGE 
UNIT 01 pOT 

TERMOB NO. 



19-001 



1.00 CONDITION 



INGREDIENTS 
( ) 1.01 COFFEE 
( ) 1.02 
UTENSILS 
t ) 1.03 
( ) 1.04 
( ) 1.05 



EQUIPMENT 
( ) 1.06 

BOILING WATER 

FILTER (PAPER OR CLOTH) OTHER 
GALLON MEASURE ( ) 1.07 

BASIC UTENSILS (TABLE T-3) 



CLEAN COFFEE URN 
WITH TEMPERATURE 
GAUGES 

FORMULA FOR 
COFFEE 



^.00 j>ERF # a4ANCT - 



GENERAL STATEMENT OF PERFORMANCE AND R ESULTING OUTCOME 
-f-J 2.01 BREW 2-1/2 GALLONS OF COFFEE EMPLOYING THE 

Following operations: 



( ) 




i ) 


'^.oa 


( ) 


2. 04 


( ) 


2.05 


( ) 


2.06 


t \ 


2.07 


( ) 


2.08 


( ) 


2.09 


( ) 


2.10 



ASSEMBLE ALL INGREDIENTS 
INSERT FILTER 
ADD^CQFf»B 
ADD WAT^R 

REMOVE GROUNDS AND FILTER 
DRAW OFF "HEAVY" COFFEE 
POUR BACK "HEAVY" COFFEE 
MAINTAIN TEMPERATURE FOR SERVICE 
CLEAN UTENSILS AND WORK AREA 



3.00 EXTENT 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTING-* OUTCOME 
7— J — 3751 — COFFEE IS bREWED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 10, MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

-p) J75^ — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

3.03 POSITIONED PROPERLY 

3.04 SPREAD EVENLY, CORRECT AMOUNT ' J 
3T05 GROUNDS WET EVENLY AND THOROUGHLY WITH CIRCULAR MOTION 
3.' 06 PROMPTLY AFTER WATER HAS DRIPPED THROUGH 

3.07 SUFFICIENT QUANTITY DRAWN OFF 

3.08 INSURING UNIFORM MIXING 

3.09 AT 185" TO 190 « F. 

3.10 COMPLETELY qq 



■ 

■ 


MISOE NO. 


PROGRAM OtlANTlTt FOODS 


flTVT.mOH 01 BEVERAGE 




USOE CODE NO(S) 


~ UNIT 01 HOT 




[ TERMOB NO. 19-001 


1.00 CONDITION 


V 


2.00 PERFORMANCE 




GENERAL STATEMENT 


OF PERFORMANCE AND RESULTING OUTCOME 


♦ 

j.OO EXTENT 


* 

4 


GENERAL STATEMENT 


OF EXTENT AND EXTENT OF RESULTING OUTCOME 




m 

• 




61 


ERIC 





MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 01 BEVERAGE 

" ^ UNIT 01 HOT 

TERMOB NO. 19" 00 2 

1.00 PONDITION 



INGREDIENTS 

( ) 1.01 PREMEASURED COFFEE 

( ) 1.02 WATER 

UTENSILS 

( ) 1.03 FILTER 

( ) 1.04 BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) ,1.05 

( ) 1.06 
OTHER 
( ) 1.07 



CLEAN VACUUM 
COFFEE MAKER 
STOVE 

FORMULA FOR COFFEE 



2.00 PERFORMANCE 



rPNPRAI. STATEMENT OF PERFOR MANCE AND RESULTING OUTCOME 
ffTnl piEPABE COFFEE EMPLOYING THE FOLLOWING OPERA TIONS 



2.02 ASSEMBLE ALL INGREDIENTa 

2.03 INSERT FILTER 

2.04 ADD COFFEE 

2.05 ADD WATER 

2.06 OPERATE MACHINE 

2.07 REMOVE GROUNDS AND FILTER 

2.08 MAINTAIN TEMPERATURE FOR SERVICE 

2.09 CLEAN UTENSILS 



3.00 EXTENT 



CFNERAL STATEMENT OF EX TENT AND EXTENT OF RESULTIN G OUTCOME 
GENERAL STATEMEN^ IS PREPARErWITH QUANTIl-Y. C OLOR. TEXTUHK. 

AROMA. AND TASTE TO APPROVAL OF BOARD OF EXPERT 
^ERS. TO BE COMPLETED WITHIN 10 MINUTES WITH EACH 
OPERATION. JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 



3.03 
3.P4 
3.0^ 
3.06 
3.07 
3.08 
3.09 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALiiU 

WITfilN 5% ACCURACY 
POSITIONED PROPERLY 
SPREAD EVENLY 
CORRECT AMOUNT , * 
PROCEDURE AS DESCRIBED ON MACHINE 
PROMPTLY AFTER WATER HAS DRIPPED THROUGH 
ATnJiOW TEMPERATURE RANGE 
COMPLETELY 

G2 
















I- 1. ■ 










Mlf^OK ho. . - - 

* • 


\ PROGRAM QUANTITY FOODS 




DIVISION 01* BEVERAGE 




r USOE CODE NO(S) 




UNIT m HOT 




Ik: TERMOB NO. 19-00? 






i.OO; CONDITION 

I 1 . ^ 










■» 


"J2,00 PERFORMANCE 


- 




GENERAL STATEMENT 


OF 


PERFORMANCE AND RESULTING OUTCOME 














■ i 3.00 EXTENT . 






GENERAL STATEMENT 


OF 


EXTENT AND EXTENT OF RESULTING OUTCOME 










ERJC 




i 



MISOE MO. 



PIIOGRAM QUANTITY FOODS 



DIVISION 01 BEVERAGE 
UNIT 01 HOT 

TERMOB NO. 19-003 



1.00 CONDITION 



INGREDIENTS 

( ) 1,01 PREMEASURED COFFEE 
( ) 1.^02 WATER 
UTENSILS 
( ) 1.03 
( ) 1.04 



FILTER 

BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.05 

OTHER 
( ) 1.06 



CLEAN AUTOMATIC 
DRIP COFFEE MAKER 

FORMULA FOR 
COFFEE V 



2^00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7— J 2.0I PREPARE COFFEE EMPLOYING THE FOLLOWING OPERATIONS 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 INSERT FILTER 

2.04 ADD COFFEE 

2.05 ADD WATER 

2.06 OPERATE MACHINE 

2.07 REMOVE GROUNDS AND FILTER 

2.08 MAINTAIN TEMPERATURE FOR SERVICE 

2.09 QLEAN UTENSILS 



3.00 EXTENT 



GENERAL STAT EMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

T-J 3.51 COFFEE IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS, TO BE COMPLETED WITHIN 5 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. . 



{ ) 3.62 



3,03 
3,04 
3,05 



3,07 
3,08 
3,09 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
PROPERLY POSITIONED 
SPREAD EVENLY 
CORRECT AMOUNT 

PROCEDURE AS DESCRIBE D ON MAC HINE 

PROMPTLY AFTER WATER HAS DigiPPED THROUGH 

AT LOW TEMPERATURE RANGE 

COMPLETELY 

6'1 



erJc 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 01 BEVERAGE " 

i;SOE CODE NO(S^ UNIT 01 HOT 

" TERMOB NO. iq-QQ3 



1.00 CONDITION 



2.00 PERFORMANCE ». 

GENERAL' STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

I GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

i 

1 



1 



ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS, 



DIVISION 01 BEVERAGE 
UNIT 02 COLD 

TERMOB NO. 



19-004 



1.00 CONDITION 

INGREDIENTS 
( ) 1. 01 TEA 
< ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
L) 1.05 



*?ATER 
LEMON 

POT WITH SPIGGOT 
PITCHER 



EQUIPMENT 
( ) 1*07 

OTHER 

( ) 1.08 



STOVE 

FORMULA FOR 
ICED TEA 



l~) 1.06 BASIC~UTW&IES— (TABLE T-SI" 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFOR MANCE ^ND RESULTING OUT^ 

-(-) 2. 61 PREPARE CftJE GALLON OF ICED TEA EMPLOYING THE 

FOLLOWING OPERATIONS: 



2; 02 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT WATER ' 

2.04 STEEP TEA IN WATER 

2.05 STRAIN INTO PITCHER 

2.06 STORE PITCHER 

2.07 ADD LEMON SLICES 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTIN G OUTCOME 
n 3761 ICED TEA IS PREPARED WITH QUAN TITY. COLOR, TEXTURE. 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WiTHIN 15 MINUTES WITH EACH 
OPERATION FUDGED AS SATISFACTORY OR pNSAT IS FACTORY. 



T) — 3TTrr 



3.03 

3.05 
3.06 
3.07 



ALL iHGRBblWg ASgElMii tiab; MgAgtJKEb m aCALbb I'O 

WITHIN 5% ACCURACY 
TO BOILING 

FOR FIVE MINUTES : 

ALL TEA REMOVED FROM WATER 
AT ROOM TEMPERATURF 
NOT SQUEEZED . 
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ERIC 



MISOE NO. 



PHOGRiAM QUANTITY FOODS 
USOE CODE NO(S) ~" 



DIVISION 01 BEVERAGE 
UNIT 



02 COLD 



TERMOB NO. 19*004 



l.OO CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATtiMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERIC 



MISOE NO. ' 

PROGRAM QUANTITY FOODS 



V 

DIVISION 02. FRUITS AND VEGETABLES 

UNIT 01 BAKING 

TERMOB NO. IQ-nOS "~" 



1.00 CONDITION^f-l 



INGREDIENTS 

( ) 1.01 EGGPLANT, SLICED 
FRENCH DRESSING 
SALl* AND PEPPER 
LEMON JUICE 



• ( ) 1.02 
( ) 1.03 
( ) 1.04 
UTENSILS 
( ) 1.05 
( ) 1.06 



EQUIPMENT 
( ) 1.07 
OTHER 
( ) 1.08 



BAKING* PAN 

BASIC UTENSILS (TABLE T-3) 



STOVE WITH OVEN 

FORMULA FOR 
BAKED EGGPLANT 



2.00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AN n RESULTING OUfi^OME , 
f " 2701 PREPARE TWENTY SERVINGS OF BAKED EGGPLANT EMPLOYING 
THE FOLLOWING OPERATIONS: 



"2.02 ASSEMBLE ALt INGREDIENTS 

2.03 PREHEAT OVEN 

2.04 PLACE EGGPLANT IN PAN 
^.05 SEASON EGGPLANT 

2.06 MARINATE EGGPLANT IN FRENCH DRESSING 

2.07 DRAIN MARINADE 

2.08 BAKE EGGPLANT 

2.09 TURN EGGPLANT 

2.10 BAKE EGGPLANT 



3.00 EXTENT 



GENERAL STAT EMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
Tl 3.61 EGGPLANT IS PI^ PARED WITH QUANTITY, ^COyR,^T^^^^ 



L 



AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERSTTO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



ALL INGREDlfeNT^S ASSEM BLED? MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
TO 400" F 

ARRANGED FOR EFFICIENT COOKING 
LIGHTLY 

FOR FIFtEEN MINUTES 
ALL EXCESS REMOVED 
FOR EIGHT MINUTES 
ALL SLICES TURNED 
FOR SEVEN MINUTES 



n — 



3.03 
3.04 
3.05 
3.06 
1.07 
3.08 
3.09 
3.10 



MISOE NO. 



PROGRAM OUANTiTY FOODS 



' USOE'cODE 1^0 (S) 



1.00 tONDITldN 



DT VISION 02 FRUITS AND VEGETABLES 



UNIT ' . 01 BAKING 



TERMOB NO. 19-005 



2 . 00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



> MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 02 FRUITS AND VEGETABLES 
UNIT OX BAKING " ' 



TERMOB NO. 19-006 



1.00 CONDITION 

INGREDIENTS 
( ) 1.01 
( ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
( ) #.05 



POTATOES, PEELED 
SALT 
WATER 

PRESSURE COOKER 
BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 



( ) 
( ) 



1.06 
1.07 



OTHER 
( ) 1.08 



STOVE 
SINK 



FORMULA FOR 
STEAMED POTATOES 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

y-J 2.01 PREPARE FIFTY SERVINGS OF STEAMED POTATOES EMPLOYING 

THE FOLLOWING OPERATIONS: 



2. 02 ASSEMBLE ALL INGREDIENTS 

2.^3 WASH POTATOES 

2.04 PUT WATER IN COOKER 

2.05 ADD VEGETABLES 

2.06 COOK POTATOES 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

XI TTFi POTATOES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO Mi^OVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPUfiriD WITHIN 20 MINUTES WITH EACH 
OPERATION JUDGED Aff SATISFACTORY OR UNSATISFACTORY. 



7~J — 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 THOROUGHLY 

( ) 3.04 ONE QUARTER TO ONE HALF INCH 
( ) 3.05 POT IS THREE QUARTERS FULL 

( ) 3.06 FOR TWENTY MINUTES AT SIX POUNDS PRESSURE 
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ERJLC 



1 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES 



USOE CODE MO(S) UNIT 02 STEAMING 

.,. 



TERMOB NO. 19-0Q6 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 




J- 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE MO. 



PROdRAM pUANTITY FOODS 



DIVISION 02 FRUITS AND VEGETABLES 
UNIT 03 BROILIN9 ~ 

TERMOB NO. 19-007 * 



1.00 CONDITION 



INGREDIENTS 



) 



1.01 
1.02 
1.03 
1.04 
1.05 



UTENSILS 
) 1.06 



TOMATOES 
BUTTER 

SALT AND PEPPER 
SUGAR 

BREAD CRUMBS/OIL MIXTURE 
LARGE SHALLOW BAKING PAN 



EQUIPMENT 
( ') 1.0 8 

) 1.09 



OTHER 

( ) 1.10 



) 1.07 BASIC UTENSILS (TABLE T-3) ( ) 1.11 



STOVE WITH 

BROILER 

SINK 



FORMULA FOR 
BROILED TOMATOES 
SERVICE PLATTER 



2.00 PERFORMANCE 



"'1 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
J~) T7U1 PREPARE FIFTY SERVINGS OF BROILED T0MAT0Eg~ EMPLOYING 
THE FOLLOWING OPERATIONS: 



~77G7 ASSEMBLE ALL INGREDIENTS 

2.03 PREHEAT BROILER 

2.04 WASH TOMATOES 

2.05 CUT TOMATOES 

2.06 BUTTER PAN 

2.07 PLACE TOMATOES IN PAN 

2.08 SEASON TOMATOES 

2.09 ADD BREAD CRUMBS/OIL MIXTURE 

2.10 BROIL TOMATOES 

2.11 PLACE IN FINISHING OVEN 

2.12 TRANSFER TO SERVICE PLATTER 

2.13 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
Tl 37iJT BROILED TOMATOES ARE PREPARED WITH QUANTITY, CC^R, 
TASTE, TEXTURE AND AROMA TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 20 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



7~J" 3.02 ' ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 TO CORRECT TEMPERATURE 
( ) 3.04 TOMATOES ARE CLEAN 
( 1 3.05 IN HALF, STALK REMOVED 1 , 



XNGREDIEHtS 
( ) 1*01 TOMATOES 
{ ) 



( ) 
( ) 
( ) 



1.02 
1.03 
1.04 
a. 05 



UTENSILS 
( ) 1.06 
( ) 1.07 



BUTTER 
SALT AND PEPPER 
SUGAR 

BREAD CRUMBS/OIL MIXTURE 

LARGE SHALLOW BAKING PAN 
BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.08 

( ) 1.09 

OTHER 

( ) 1.10 

( ) 1.11 



STOVE WITH 

BROILER 

SINK 



FORMULA FOR 
BROILED TOMATOES 
SERVICE PLATTER 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( ) 2.01 PRBpARE FIfW SERVlt^6s of bROlLED TOMATOES EMPLOYING 
THE FOLLOWING OPERATIONS: 



~T7J52 ASSEMBLE ALL INGREDIENTS 

2.03 PREHEAT BROILER 

2.04 WASH TOMATOES 

2.05 CUT TOMATOES 

2.06 BUTTER PAN 

2.07 PLACE TOMATOES IN PAN 

2.08 SEASON TOMATOES 

2.09 ADD BREAD CRUMBS/OIL MIXTURE 

2.10 BROIL TOMATOES 

2.11 »PLACE IN FINISHING OVEN 

2.12 TRANSFER TO SERVICE PLATTER- 
2*13 CLEAN UTENSILS - ^ • 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
X~J JTJSl BROILED TOMATOES ARE PREPARED WITH QUANTITY, COLOR, 
TASTE, TEXTURE AND AROMA TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 20 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY-. 



ERIC 



( ) 3.02 



3.03 
3.04 
3.05 
3*06 
3.07 
3.08 
3.09 
3-10 
3.11 
3.12 
3.13 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
TO CORRECT TEMPERATURE 
TOMATOES ARE CLEAN 
IN HALF, STALK REMOVED 
EVENLY AND THOROUGHLY 
CUT SIDE UP 
LIGHTLY 

EACH HALF COVERED 
FOR TWO TO THREE MINUTES 
FOR SIX TO EIGHT MINUTES 
ARRANGED IN EYE PLEASING PATTERN 
COMPLETELY 
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T-24 





7/74 



- MISOETffOV 



PROGRAM QUANTITY FOODS 'DIVISION 02 FRUITS AND VEGETABLES 

USOE CODE NO(S) ~ UNIT 03 BROILING 

• TERMOB NO. l^-QQ? ~ ~ 



1.00 CONDITION 



2.00 PERFORMANCE ' ' 

- 

GENERAL STAl^EMENT OF PERf'ORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



ERIC ^ 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



PRDGRAM QUANTITY FOODS 



DIVISION 02 FRUITS AND VEGETABLES 

UNIT 04 BOILING 

TERMOB NO. 19-008 ~ 



1« 00 CONDITION 



INGREDIENTS 

( ) 1.01 PEARL ONIONS 
BUTTER 
SALTED WATER 
WATER 



( ) i.oz, 

( ) 1.03 
( ) 1.04 
UTENSILS 
( ) 1.05 
( ) 1.06 



TWO 1-1/2 GALLON POTS 
BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) . 1.07 
( ) 1.08 



OTHER 
( ) 1.09 



STOVE 
SINK 



♦ 



FORMULA FOR 
BOILED ONIONS 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-T) JTUI — PREPARE FIFTY SERVINGS OF BOILED PEARL ONIONS 

EMPLOYING T*#E FOLLOWING OPERATIONS: 



y 

2.03 
2.04 
2.05 
2.06 
2'. 07 
2.08 



IBe 



;ASSEMBLE ALL^INGREDIENTS 
CUT OFF ENDS OF ONIONS 
PLUNGE ONIONS INTO BOILING WATER 
REMOVE SKINS 
SIMMER IN SALTED WATER 
DRAIN ONIONS 
ADD BUTTER 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RlSsULT ING OUTCOME 

XI 3.01 BOILED ONIONS PREPARED WITH QUANTITY,- COLOR, TEXTURE, 

AliOMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 



3.03 
3.04 
.3.05 
3.06 
3.07 
3.08 



ALL INGREDlteN'fS ASgE tfeLED; MEASURED AND SCALED fo 

WITHIN 5% ACCURACY 
NEATLY 

FOR ONE MINUTE 
ALL SKINS REMOVED 
FOR FIVE MINUTES 

ALL WATER REMOVED „^„„o 
MODERATE AMOUNT iOOT: OUNCE PER THREE POUNDS ONIONS 
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/ 

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES 



USOE CODE NO(g) UNIT 04 ROTl^TMn 



TERMDB NO. 19-008 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

* 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MISQE .NO. 



PROGRAM bUANl'ITY FOODS 



DIVISION 02 FRUITg AND VEGETABLES 
UNIT 04 mLUl 



TERMOB NO. 1Q~QQ9 



1.00 CONDITION 



INGREDIENTS 



) 1.01 ASPARAGUS { 

> 1.02 WATER 

) 1.03 SALT 

)' 1.04 BUTTER 
UTENSILS 

) 1,05 TOWELS (WET) 

) 1.06 S/S PAN 

) 1.07 BASIC UTENSIL (TABLE T-3) 



EQUIPMENT 
( ) 1.08 
( ) 1.09 



OTHER 
( ) 1.10 



STOVE 

SERVING PLATTER 



FORMULA FOR 
COOKING ASPARAGUS 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMAtiC E AND RESULTING OUTCOME 

/ ? Tni PREPARE TWENTY-FIVE PORTIONS OF BUTTERED FRESH 

^ ' ASPARAGUS EMPLOYING T HE FOLLOWING OPERATIONS; 



i 



ASSEMBLE ALL INGREDIENTS . 

2.63 PLACE ASPARAGq^ IN PAN 

2.04 POUR BOILING SALTED WATER 

2.05 PLACE WET TOWEL OVER PAN 

2.06 SIMMER ASPARAGUS 

2.07 DRAIN COOKING LIQUID 

2.08 TRANSFER TO SERVING PLATTER WITH BUTTER 



3.00 EXTENT 



<-«<mp«at Statement of extent AND ext ent OF RESULTING OUTCOME 
GENERAL gTATEMENT^OF ^XTENT^ANU^ ^^^^ QUANTITY. COLOR. TEX TURE, 

. ' AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 

rSeRS; to be COMPLETED WITHIN 45 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



" Aiit i^titolENTS ASSte MBLED; MEASURED AND SCALED TU 
WITHIN 5% ACCURACY 
EVENLY 

OVER J^LL THE ASPARAGUS 
TO COVER 

UNTIL TENDER, 12 MINUTES 

COMPLETELY „^ 

ARRANGED IN PLEASING PATTERN, AND BUTTERED 
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( ) 3.02 



) 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES 

•>. \ 

USOE CODE NO(S) ~^ UNIT 04 BOILING 

TERMOB NO. 19-009 

_____ 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT ' 

GENERAL STATEMENT OF EXTENT ANg^XTENT OF RESULTING OUTCOME 
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MISOE N0» 



PROGRAM QUANTITY FOODS 



DIVISION 02 FRUITS AND VEGETABLE S 

UNIT 04 BOILING 

TERMOB NO. ]9>Q10 ^ 



1.00 CONDITION 



INGREDIENTS ' 

( ) 1.01 SPINACH (WASHED) 
BUTTER 

SALT AND PEPPER 



( ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
( ) 1.05 



20 QUART POT 

BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.06 
( ) 1.07 



STOVE 

SERVING PLATTER 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7-) 2.61 PREPARE TWENTY FIVE PORTIONS OF SPINACH EMPLOYING 

THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.0 3 PLACE SPINACH IN POT 

2.04 ADD SALT 

2.05 SIMMER SPINACH 

2.06 TURN SPINACH 

2.07 STRAIN WATER FROM SPINACH 

2.08 TRANSFER TO SERVING PLATTER 



3.00 EXTENT 



GENER AL STATEMENT OF EXTENT AND EXTENT OF RE SULTING OUTCOME 

Tl 3.01 SPIt^ACH Is PREP AID WtT?^ QUANTITY, COLOR, TEXTUKE , 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS* TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



n — or 



3.03 
3.04 
3.05 
3.06 
3.07 
^T08 




ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED 

TO WITHIN 5% ACCURACY 
LOOSELY 
SMALL AMOUNT 

UNTIL TENDER, 10 MINUTES 
TO COOK EVENLY 
COMPLETELY 
"LXGHTLr 



3.09 ARRANGE IN WELL DRAINED MOUND 

7B 



mm 



-MtSOE-NOr 



PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES 



USOE CODE NO(S) UNIT 04 BOILING 



TERMOB NO. 19-010 



1. 00 CONDITION 



f) 

2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



iiteiaiiMlMiiiliiiH 



MISQB NO. 



PFOGRAM QUANTITY FOODS 



DIVISION 02 



FRUITS AND VEGETABLES 



UNIT 



BOILING 



TERMOB NO. 



19-011 



1.00 



CONDITION 



INGREDIENTS 
( ) 1.01 



PRESOAKED PEA BEANS 



EQUIPMENT 
( ) 1.05 RANGE 



( ) 1.02 WATER 
UTENSILS 

( ) 1.03 6 QUART SAUCE POT 

( ) 1.04 BASIC UTENSILS (TABLE T-3) 



2.00 PERFORMANCE 



EMPLOYING THE FOLLOWING OPERATIONS: 

ASSEMBLE ALL INGREDIEI^TS 

2.03 PLACE PRECOOKED PEA BEANS IN POT 

2.04 POUR WATER OVER PEA BEANS 

2.05 COOK PEA BEANS 

2.06 DRAIN 

2.07 ADD TO SOUP 



7-) ynr:? — aLL INCREblENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 EVENLY 
( ) 3.04 FOUR TO ONE RATIO 
( ) 3.05 SIMMER ONE HOUR UNTIL TENDER 
( ) 3.06 THOROUGHLY . 
( ) 3.07 IN SUFFICIENT QUANTITY 




3.00 EXTENT 
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MISOK N0._^ 

PROGRAM QUANTITY FOODS DIVISION 02 FRUITS AND VEGETABLES 



USOE CODE NO(S)^ 




UNIT 04 BOIIilNCa 



TERMOB NO. 19-011 



1.00 CONDITION 

I 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERkyRMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

It 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RES ULTING OUTCOME 



ERIC 



MZSOE NO. 



PROGRAM QUANTITY FOODS 
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DIVISION 02 FRUITS AND VEGETABLES 
UNIT 05 SAUTE INCS 



TERMOB NO. 19-012 



1.00 CONDITION 



0 



INGREDIENTS 

) 1.01 GREEN BE^L PEPPERS 
) 1.02 S LI CED MUS HROOMS 

1.03 DICED ONIONS . 

1.04 . DICED CELERY 
'1.05 BUTTER * . 

1. 06 COOKING OIL 

1.07 SALT AND PEPPER 
^1.08 TARRAGON 

1.09 THYME 



UTENSIL^ 
( ) 1.10 
( ) 1.11 
EQUIPMENT 

( ) 1.12 
( ) 1.13 
OTHER 
( ) 1.14 

(J 1.15 



LARGE FRYING PAN WITH COVER 
BASIC UTENSILS (TABLEL T-3) 

STOVC 

'SINK 

FORMULA FOR SAUT 
MIXED VEGETABLES 
SERVICE PLATTER 




2.00 PERFORMANCE 



GENERAL^STATEMENT OF PERFORMJ^Ce' ^AND g^gH!:;?,^g . 



Prepare fifty servings of sauteed mixe d vegetables 

EMPLOYING THE FOLLOWING OPERATIONS : 



TT 

( ) 

( I 
( 



i.02 ASSEMBLE fiLL INGREDIKNTb ' ^ 

2.0 a WASH f>EPPERS 

2.04 £UT PEPPERS " 

2.05 HEAT BUTTER AND OiL IN FRYING PAN 

2.06 ADD ONIONS AND CELERY TO PAN 
2% 07 HEAT PAN ' 

2.08 ADD MUSHROOMS 

2.09 ' ADD PEPPERSl 

2.10 SEASON . * 
"2 11 COOK 

2.12 Transfer to service platter 

•=2.13 clean ' utens ils 



3.00 EXTfiNT 



ERIC 



PFNFRAL* STATEMENT OF EXTENT AND EXTENT OF RESU LTING OUTCOME 
f r 3 01 SAOTEED MIXED VEGETABLES PREPARED WITH QUANTITY, COLOR, 
^ ^ '-^^ ?eS,^MA^D TASTE to approval OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTER WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.&2 'all INGREDIENTS ASj^EMB LED? MEASURED AND SCAHay lu 
( WITHIN 5% ACCURACY 
3 . OV PEPPERS ARE CLEAN 

3.0S4 TO ONE INCH CHUNKS' « 
3.05 UiiTIL BUTTER FROTHS WITHOUT BURNING 



( ) 

U 



) 1.01 GREEN BELL PEPPERS 

J| 1.02 SLICED MUSHROOMS 

) 1.03 DICED ONIONS 

) 1.04 DICED CELERY 

) 1.05 BUTTER 

) 1.06 COOKING OIL 

) 1.07 SALT AND PEPPER 

) 1.08 TARRAGON 

) 1.09 ^THYME 



( ) 1.10 
( ) 1.11 
EQUIPMENT 
( ) 1.12 
( ) 1.13 
OTHER 
A ) 1.14 

( ) 1.15 



STOVE 
SINK ' 

FORMULA FOR SAUTEED 
MIXED VEGETABLES 
SERVICE PLATTER 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( ) 5.01 PREPARE FIFTY SERVINGS OF SAUTEED MIXED VE^jETABLES 
EMPLOYING THE FOLLOWING OPERATIONS :^ 



( 


) 


2.02 


ASSEMBLE ALL ^INGREDIENTS 


( 


) 


2. 03 


WASH PEPPERS 


X 


) 


2.04 


CUT PEPPERS 


( 


) 


2. 05 


HEAT BUTTER AND OIL IN FRYING 


( 


) 


2. 06 


ADD ONIONS AND CELERY TO PAN 


( 


) 


2.07 


HEAT PAN 


( 


) 


2.08 


ADD MUSHROOMS 


( 


) 


2.09 


ADD PEPPERS 


( 


) 


2. 10 


SEASON 


t 


) 


2.11 


COOK 


( 


) 


2.12 


TRANSFER TO SERVICE PLATTER 


( 


) 


2.13 


CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME . 

( ) 3. 01 SAUTEED MIXED VEGETABLES PREPARED WITH QUANTITY, COLOR, 
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

X"J 3752 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO ' 

WITHIN 5% ACCURACY 

3.03 PEPPERS ARE CLEAN ^ 

3.04 TO ONE INCH CHUNKS 

3.05 UNTIL BUTTER FROTHS WITHOUT- BURNING 

3.06 WITHOUT SPLATTERING 

3.07 UNTIL ONIONS ARE TRANSPARENT 

3.08 WITHOUT SPLATTERING 

3.09 WHEN MUSHROOMS -BEGIN TO DARKEN 

3.10 LIGHTLY 

3.11 FOR THREE TO FIVE MINUTES 
i 3.12 ARRANGED IN PLEASING PATTERN 
) 3.13 COMPLETELY 



84 



7/74 



ERIC 



T-34 



PROGRAM QUANTITY FOODS 
USOE CODE NO{S)~ 



MTSOE NO. 



DIVISION 02 FRUITS AND VEGETABLES , 
UNIT 05 SAUTEING - 

TERMOB NO. 19-012 . 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



1 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUl'COME 



MiSOE MO 



PROGRAM QUANTITY FOODS 



DIVISION 03 r^^T.nBOARn 
UNIT 01 APPETIZERS 

TERMOB NO. 19-013 



1.00 CONDITION 



INGREDIENTS 

) 1.01 CHICKEN LIVERS 
SLICES OF BACON 
PARSLEY 



) 



1.02 
) 1.03 
UTENSILS 
) 1.04 



SHALLOW BAKING PAN 
) 1.05 SERVICE PLATTER 
) 1.06 TOOTHPICKS. 

) 1.07 BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.08 



OTHER 

( ) 1.09 



STOVE WITH 
BROILER 



FORMULA FOR 
BACON BLANKETS 



2.00 PERFORMANCE 



, GENERAL STATEMENT 0^ PERFORMANCE AND RESULTING OUTCOME 

"(~J 5751 PREPARE TWENTY^FOUR PORTIONS OF BACON BLANKETS 

EMPLOYING THE FOLLOWING OPERATIONS: 



r 

■r 

( 
( 
( 
( 
( 



TToT 

2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 



ASSEMBLE ALL INGREDIENTS ' 
CUT CHICKEN LIVERS * 
CUT BACON SLICES 

WRAP EACH CHICKEN^IVER HALF WITH HALF SLICE OF BACON 
BROIL BACOlOnCAlllfETS 
TRANSFER TO SERVING PLATTER 
GARNISH WITH PARSLEY 
CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
J~) 37oI BACON BLANKETS PREPARED WITH QUANTITY, COLOR, 

TEXTURE AROMA AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 15 MINUTES 
WITH EACH OPERATION JUDGED AS SATISt'ACTORY OR 
UNSATISFACTORY. 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 



ALL INGREDIENTS ASSEMBLED? MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
IN HALF • 
IN HALF 

ONCE AROUND, SECURED WITH TOOTHPICK 
lOR ABOUT SIX TO EIGHT MINUTES 
ARR^NG^B-^ PLEASING PATTERN 

iEARANCE IS PLEASING 
roMEL8TELY g 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



^ MISOE N0._ 

DIVISION 03 CQLDBQARD 



\ UNIT 01 APPETIZERS 

TERMOB NO. iq-mi ~ 



1,00 CONDITION 



2.00 PERFORMANCE 



r 



GENERAL STATEMENT OP PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



87 



ERIC 



MISOE NO. 



88 



PROGRAM QUANTITY FOODS 



DIVISION 03 COLDBOARD 
UNIT 01 APPETIZE"^ 

TERMOB NO. 19-014 



1.00 CONDITION 



INGREDIENTS 

1.01 HARD BOILED EGGS 

1.02 MAYONNAISE 

1.03 SOFTENED BUTTER 

1.04 SALT AND PEPPER 

1.05 MUSTARD 

1.06 PUREED ONION 

1.07 PIMIENTO PIECES 

1.08 BLACK OLIVE PIECES 

1.09 PAPRIKA 
1. 10 PARSLEY 



UTENSILS 
( ) 1.11 



( ) 
( ) 
( ) 
( ) 



1.12 
1.13 
1.14 
1.15 



EQUIPMENT 

( ) 1.16 
OTHER 
( ) 1.17 



FINE SIEVE 

PASTRY BAG 

MIXING BOWL 

SERVICE PLATTER 

BASIC UTENSILS (TABLE T-3) 

REFRIGERATOR 

FORMULA FOR 
DEVILED EGGS 



2.00 PERFORMANCE 



GEN ERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-pj Tjn. PREPARE TWENTY PORTIONS OF DEVILED EGGS EMPLOYING 

THE FOLLOWING OPERATIONS: ~~ 



) 


2. 


02 




^ 2. 


03 


I 


2. 


04 


) 


2. 


05 


) 


2. 


06 


) 


2. 


07 




2'. 


08 




2. 


09 


) 


2. 


10 


) 


2. 


11 



ASSElMBLE ALL INGREDIENTS [ ' ^ 

PEEL EGGS * » , 

CUT EGGS '/ 
PASS YOLKS THROUGH SIEVE 

ADD REMAINING INGREDIENTS f 

MIX INGREDIENTS • . 

REFILL EACH EGG WHITE WITH MIXTURE 

GARNISH WITH PARSLEY, PAPRIKA, OLIVE AND PIMIENTO PIECES 

TRANSFER TO SERVICE PLATTER ^ 

STORE IN REFRIGERATOR a 



3.00 EXTENT 



ERIC 



GENERAL ST ATEMENT OF EXTENT \MJD EXTENT OF RESULTING OUTCOME 

J-) 3.01 -DEVILED EGGS PREPAfclD WITH QUANTITY, COLOR, TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 
( ) 
(.) 

( ') 



3.0 3 
3.04 
3.05 
3.06 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
SHELLS REMOVED 

IN HALF LENGTHWISE 1 
YOLKS MASHED 

ALL REMAINING INGREDIENTS ARE ADDED 



1.01 HARD BOILED EGGS 

1.02 MAYONNAISE 

1.03 SOFTENED BUTTER 

1.04 SALT AND PEPPER , 

1.05 MUSTARD 

1.06 PUREED ONION 

1.07 PIMIENTO PIECES 
1.0 8 BLACK OLIVE PIECES 

1.09 PAPRIKA 

1. 10 PARSLEY 



( ) 1.11 PINE SIEVE 



( ) 1.12 
( ) 1.13 
( ) 1.14 
( ) 1.15 
EQUIPMENT 

( ) 1.16 
OTHER 
( ) 1.17 



PASTRY BAG 

MIXING BOWL 

SERVICE PLATTER 

BASIC UTENSILS (TABLE T-3) 

REFRIGERATOR 

FORMULA FOR 
DEVILED EGGS 



2.00 PERFORMANCE 



GENERA L STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-pj Y7U1 — PREPARE TWENTY PORTIONS OF DEVILED EGGS EMPLOYING 

THE FOLLOWING OPERATIONS : 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 PEEL EGGS 

2.04 CUT EGGS 

2.05 PASS YOLKS THROUGH SIEVE 

2.06 ADD REMAINING INGREDIENTS 

2.07 MIX INGREDIENTS 

2.08 REFILL EACH EG(? WHITE WITH MIXTURE 

2.09 GARNISH WITH PARSLEY, PAPRIKA, OLIVE AND PIMIENTO PIECES 

2.10 TRANSFER TO SERVICE PLATTER 

2.11 STORE IN REFRIGERATOR 



3.00 EXTENT 



GENE RAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
1751 — rz 



TT 



DEVILED EGGS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
SHELLS REMOVED . , 
IN HALF LENGTHWISE ' 
YOLKS MASHED 

ALL REMAINING INGREDIENTS ARE ADDED 
THOROUGHLY 

NEATLY WITH SUFFICIENT QUANTITY 
APPEARANCE IS PLEASING 
ARRANGED IN A PLEASING PATTERN 
EGGS ARE CHILLED WHEN SERVED 

■ " m 



7/74 



ERIC 



T-38 



. MISOE*NO.- 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



DIVISION (>3 COLDBOARD 
UNIT 



01 APPETIZERS 



TERMOB NO. 19-014 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE' AND RESULTING OUTCOME 




/ 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

9cr 



ERIC 



MXSOE MO. 



PBOGRAM QUANTITY FOODS 



DIVISION 03 
UNIT 01 
TERMOB NO. 



(XLDBOARD 



APPETIZERS 



19-015 



1.00 CONDITION 



INGREDIENTS 

) 1.01 SLICED COLD COOKED TONGUE 
MUSTARD BUTTER 
CANAPE CRACKERS 
PARSLEY 



) 



1.02 
) 1.03 
) 1.04 
UTENSILS 
) 1.05 
) 1.06 
) 1.07 



PAST 
SERVI 
BASI 




2.00 PERFORMANCE 



BAG 
PLATTER 

'ENS?LS (TABLE T-3) 



EQUIPMENT 

( ) 1.08 REFRIGERATOR 



OTHER 

( ) 1.09 FORMULA FOR- 
CANAPE OF 
TONGUE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

■pj 2.01' PREPARE Fife'TY PORTIONS OF CANAPE OF TpNGUE 

EMPLOYING THE FOLLOWING OPERATIONS : * 



THII — A^SfiMBLEl ALL ItiGREDIENTS ' 

2.03 CUT TONGUE 

2.04 SPREAD CANAPE CRACKER WITH MUSTARD BUTTER 

2.05 PLACE TONGUE ON CRACKER 

2.06 SPREAD. TONGUE WITH MUSTARD BUTTER 

2.07 TRANSFI^R TO SERVICE PLATTER 

2.08 GARNISH WITH PARSLEY 
?.09 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATE MENT OF EXTENT AND EXTNNT OF RESULTING OUTCOME 

T-J — CANAPE OF TONGUE IS, PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES 
WITH la^CH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



ERIC 



T) — 



3.03- 

3.04 

3.05' 

3.06 

3.07 

3.08 

3.09 



aIiL IN6REDIE«*S ASSteMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
INTO ONE INCH SQUARES 

EVENLY ' ^ . 

SQOARELY 

WITH DEqORATIVE EFFECT 

ARRANGED IN PLEASING PATTERN j/ 
At»PEARANCE IS PLEASING 
COMPLETELY 9 1 



ibMttiiittUiUiiiiiiiiii^^ 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



1.00 CONDITION 



2.00 PERFORMANCE 



DIVISION 03 COLDBOARD 
UNIT 01 "appetizers 

♦ ■ • 

TERMOB no. 19-015 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



• 3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



93 



PROGRAM QUANTITY FOODS 



DIVISION 03 
UNiT 01 
TERMOB NO. 



COLDBOARD 



APPETIZESr 



19-016 



1.00 CONDITION 



INGREDIENTS 

1*01 WHITE BREAD, SLICED 

1.02 PUREED HARD BOILED EGGS 

1.03 MINCED OLIVES 

1.04 MUSTARD 

1.05 MAYONNAISE 

1.06 SALT AND PEPPER' 

1.07 PUREED COOKED HAM 

1.08 MINCED GREEN PEPPER 

1.09 MINCED ONION 
lUO PARSLEY 



UTENSILS 
( ) 1.11 



( ) 
( ) 
C ) 



1.12 
1.13 
1.14 
1.15 



EQUIPMENT 
( ). 1.16 
OTHER 
( ) 1*17 



ROLLING PIN 
WAXED PAPER 
SERVICE PLATTER 
BASIC UTENSlLS 
(TABLE T-3) 

REFRIGERATOR 

FORMULA FOR 
PINWHEEL CANAPES 



2.00 PERFORMANCE 



TT 



THE FOLLOWING OPERATIONS S 



2.03 
2.04 
2.05 

2.06 
2.07 
2.08 
2.09 
2.10 
2.11 
2.12 
2.13 
2.14 



S^eSSs/— r^YONNAISE, OLIVES, SEASONING 

CoL^Ne'1S^''mUSTARD, mayonnaise, ONIONS, PEPPER,.AND 

SEASONING 
MIX INGREDIENTS 
TRIM CRUSTS FROM 'BREAD 
FLATTEN BREAD WITH ROLLING PIN 
PLACE MIXTURES ON BREAD SLICES 
ROLL SLICES WITH MIXTURES 
REFRIGERATE 
CUT ROLLS 

TRANSFER TO SERVING PLATTER 
GARNISH WITH PARSLEY 



3.00 EXTENT'; 



rFNPHAL STATEMENT OF E XTENT AND EXTENT OF R ESULTING OUTCOME 
GENERAL STATEMENT OF ^ PREPARED W ITH 0™TITY, COLOR, 

TEXTURE AROMA AND TASTE TO APPROVAL OF BOARD OF 
^ ^?PFPT HATERS TO BE COMPLETED WITHIN 2 HOURS WITH 

E^^H OP^??^N jSSgEdJaSIsFACtORY OR UNSATISFACTORY. 



ERIC 




"ALiriiiGRElDlEm'S AySEI 
WITHIN 5% ACCURACY 
J^L INGREDIENTS COMBINED 



INGBEDIENTS 

1.01 WHITE "Bread, sliced 

1.02 PUREED HARD BOILED EGGS 

1.03 MINCED OLIVES 

1.04 MUSTARD 

1.05 MAYONNAISE 

1.06 SALT AND PEPPER 

1.07 PUREED COOKED HAM 
1.0 8 MINCED GREEN PEPPER 

1.09 MINCED ONION 

1.10 PARSLEY 



UTENSILS 
( ) 1.11 



( > 
( ) 
( ) 
( ) 



1.12 
1.13 
1.14 
1.15 



EQUIPMENT 
( ) 1.16 

OTHER 
( ) 1.17 



ROLLING PIN 
WAXED PAPER 
SERVICE PLATTER 
BASIC UTENSILS 
(TABLE T-3) 

REFRIGERATOR , 

FORMULA FOR 
PINWHEEL CANAPES 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULT ING g^^gg^ 



(T 



PRfePARE TWENTY PORTIONS OF PINWHEEL CANAPES EMPLOYING 
THE FOLLOWING OPERATIONS: 



2.02- ASSEMBLE ALL INGREDIENTS ,««„t„^ 

2.03 COMBINE EGGS, MUSTARD, MAYONNAISE, OLIVES, SEASONING 

2 0 4i MIX INGFtEDIENTS 

2 '.05 COMBINE HAM, MUSTARD MAYONNAI SE , ONIONS, PEPPER, AND 
SEASONING 

2.06 MIX INGREDIENTS 

2.07 TRIM CRUSTS FROM BREAD 

2.08 FLATTEN BREAD WITH ROLLING PIN , 

2.09 PLACE MIXTURES ON BREAD SLICES ^ 

2.10 ■ ROLL SLICES WITH MIXTURES 

2.11 REFRIGERATE 

2. 12 CUT ROLLS 

2.13 TRANSFER TO SERVING PLATTER 

2.14 GARNISH WITH PARSLEY 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT EXTENT OF INSULTING OUTCOIffi 

TJ 3.01 PINWHEEL CANAPES ARE PREPARED WITH QUANTiTX ,^COLOR, 

TEXTURE. AROMA AND TASTE TO APPROVAL OF BOARD OF 
SrT RATERSV TO BE CO!^LETED WITHIN 2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR. UNSATISFACTORY, 



Tl — 37Ur 



3; 

3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 



03 
04 
.05 
06 
07 
08 
09 
10 
11 
12 
13 
14 



ERIC 



KLt iNGREDlfitrrS ASSEM BI^ED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
ALL INGREDIENTS COMBINED , 
THOROUGHLY 

ALL INGREDIENTS COMBINED^ 
THOROUGHLY . - 

ALL CRUSTS REMOVED 
EVENLY FLAT 
EVENLY SPREAD 
IN JELLY-ROLL FASHION 
UNTIL FIRM 
INTO SLICES 

ARRANGED IN PLEASING PATTERN 7/74 
APPEARANCE IS PLEASING 

94 

T-42 



MISOE NO. 



PROGRAH QUANTITY FOODS 

♦ 

USOE CODE NO(S) ~ 



DIVISION 03 mT.DRnAKD 
UNIT 



01 APPETIZERS 



TERMOB NO. 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 BXT^INT 



'GENERAL STATEMgNT Of EXTENT AND. gXTENT OF RESULTING OUTCOME 



9 % 



ERIC 



♦ 4- 



■\ 



tin 

MISOE NO. - 



PROGRAM ^^QUANTITY FOODS DIVISION 03 COLDBOARP 



UNIT 02 MEATS 



TERMOB NO. 19-017 



1.00 CONDITION 



INGREDIENTS 
^ ' ^ 1.01^ CHOPPED BEEF» 
.1.02 APPLESAUCE 
1.'0 3 BREAD CRUMBS 

1.04 BEATEN EGG 

1.05 CHOPPED ONiON 

1.06 SALT AND- PEPPER 

1.07 TOMATO SAUCE 

1.08 FLOUR 

1.09 HOT BACON FAT 



UTENSIL5 
{ )' 1.10 
{ ) 1.11 
( ) 1.12 
{ ) 1.13 
{ ) 1.14 
EQUIPMENT 
{ ) 1.15 
OTHER 
{ ) "1.16 



LARGE FRYING PAN. , 

MIXING BOW£ 

TWO QUART CASSEROLE 

SERVICE PLATTER 

BASIC UTENSILS (TABLE T-3) 

STOVE WITH OVEN. 

FORMULA FOR SAUCY MEATBALLS 



2.00 PERFORMANCE 



J 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-J PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS EMPIIXDYING 

THE FOLLOWING OPERATIONS: ~ ' 



2.62 ASSEMBLE ALL INGREDIENTS ' ' ] ' 

2.03 COMBINE BEEF, APPLESAUCE, BREi^DCRUMBS , EGG, AND ONION 

2.04 MIX INGREDIENTS 

2.05 ROLL IN FLOUR ' / . 

2.06 HEAT MEATBALLS IN BACON FAT 

2.07 PREHEAT OVEN » • . - 

2.08 PLACE MEATBALLS MJD TOMATO SAUCE IN CASSEROLE ^ ' 

2.09 BAKE MEATBALLS ^ 
.2.10 TRANSFER TO SERVICE PLATTDR 

2.11 CLEAN UTENSILS . ; * 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTfit^ AND EXTENT^ OF RESULTING OUTCOME 



(T 



ITOI MEATBALLS PbfePARED WITH QUANTITY, COLOR; TEXTURE, 
AROMA, AND TASTE TO l^PROVAL OF BOARD OF EXPERT • 
S^TERS. TO BE COMPLETEb WITHIN 1 HOUR WITH 'EACH 
OPERATION JUDGED AS SATlSFAPTORY bit UNSATISl'ACTORY. 



XI — 3.02 Att iil(^tikit3lftN*s ASstMbLfib; m^aSiJred and scal^jd 'r6 

WITHIN 51 ACCURACY 
( ) 3.03 IN MIXING BOWL . 
(• ) 3.04 THOROUGHLY 

( ) 3.05 EVENLY WHILE MI XIN,G ^ . 

( ) 3.06 UNTIL BROWN i 



INGREDIENTS 



) 


1*01 


) 


1. 02 


) 


1.03 


) 


1.04 


) 


05 


) . 


1.06 


) 


1.07 


) 


1. 08 


) 


1.09 



CHOPPED BEEF 
APPLESAUCE 
BREAD CRUMBS 
BEATEN EGG 
CHOPPED ONION 
SKLT: and PEPPER 
TOMATO SAUCE 
FLOUR 

HOT BACON FAT 



UTENSILS 
( ) 1.10 
( ) I. 11 
( ) 1.12 
( ) 1.13 
( ) 1.14 
fiQUIPMENT 
( ) 1.15 
OTHER 
( ) 1.16 



LARGE FRYING PAN 

MIXING BOWL 

TWO QUART CASSEROLE 

SERVICE PLATTER 

BASIC UTENSILS (TABLE T-3) 

STOVE WITH OVEN 

FORMULA FOR SAUCY MEATBALLS 



2.00 PERFORMANCE 



GENE RAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-(— y 2.01 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS EMPIX}YING 

THE FOLLOWING OPERATIONS: 



TTOT 
2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 
2.10 
2.11 



3.00 EXTENT 



I 



ASSEMBLE ALL INGREDIENTS 

COMBINE BEEF, APPLESAUCE, BREADCRUMBS, EGG, AND ONION 
MIX INGREDIENTS . - . 

ROLL IN FLOUR 

HEAT MEATBALLS IN BACON FAT 
PREHEAT OVEN 

PLACE MEATBALLS AND TOMATO SAUCE IN CASSEROLE 

BAKE 'MEATBALLS 

TRANSFER TO SERVICE PLATTER 

CLEAN UTENSILS 



GENERAI 



( ) 3. 



I STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
01 — MEATBALLS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITlPEACH 
OPERATION JUDGED AS SATISFACTORY OR UNS AT lls FACTORY. 



Tl\ 



71^ 



ALL INGREDIENTS ASSEMBLED? 

WITHIN S* ACCURACY 
IN MIXING BOWL 
' THOROUGHLY 
EVENLY WHILE JilXING 
UNTIL BROWN 
TO 375** *f 

MEATBALLS COVERED WITH SAUCE 
FOR THIRTY FIVE TO FORTY MINUTES 
ARRANGED IN A PLEASING PATTERN 
COMPLETELY 

97 



MEASURED AND SCALED TO 



7/74 



ERIC 



T-44 



MISOE NO. 

( 

PROGRAM QUANTITY ^OODS DIVISION ,03 gOLDBOARD 



USOE CODE NO(S) ~ UNIT . 02 MEATS 



TERMOB NO* 19-017 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



ciq 

MISOE NO. . ^ 

PROGRAM QUANTITY FOODS . DIVISION 03 COLDBOARD 

~ ~ ^ UNIT 03 SEAFoCDb 



TERMOB NO. 19-018 



1.00 CONDITION 



INGREDIENTS 

) 1.01 SHRIMP, PEELED* 
) 1.02 COCKTAIL SAUCE PRE- 
VIOUSLY PREPARED 
CABBAGE 
LETTUCE 
WATER 



1.03 
lv;04 
1.05 
UTENSILS 
) 1.06 
) 1.07 
) 1.08 
) 1.09 
) 1.10 
) . 1.11 



EQUIPMENT 
( ) 1.12 
( •) 1.13 



1-1/2 GALLON POT 
SERVING PLATTER 
TWO SAUCE CUPS 
TOOTHPICKS 
MIXING BOWL 

BASIC UTENSILS (TABLE T-3) 



OTHER 

( ) 1.14 



STOVE 

REFRIGERATOR 



FORMULA FOR 
SHRIMP COCKTAIL 



2.00 PERFORMANCE 




GENERAL S TATEMENT OF t>ERFORMANCE AND RESULTING OUTCOME 

IT 



"27^ 



PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL 
EMPLOYING THE FOLLOWING OPERATIONS: 



2.62 
2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 



ASSEMBLE ALL INGREDIENTS 
BOIL SHRIMP 

PLACE SHRIMP IN COOL WATER 
CLEAN SHRIMP 

REFRIGERATE SHRIMP IN MIXING BOWL 
CLEAN CABBAGE 

PLACE SAUCE CUPS IN CABBAGE HEADS 
TRANSFER ALL INGREDIENTS TO SERVING 



TTER 



3 . 00 EXTENT 




GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
( ) 3.01 — SHRIMP COCKTAIL IS PREPARED WITH QUANTITY, COLOR, . 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY i 



( ) 3. OS ALL ING REDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 FOR TWENTY MINUTES 
ty \ 3-Qi tlMTTL CQOL 



INGREDIENTS 

) 1.01 SHRIMP, PEELED 
) _1.02 COCKTAIL SAUCE PRE- 

VIOUSLY P.REPARED 
) 1.03 CABBAGE 
LETTUCE 
WATER 



) 



1.03 
1.04 
1.05 
UTENSILS 
) 1.06 



) 



EQUIPMENT 
( ) 1.12 
( ) 1.13 



1-1/2 GALLON POT 

1.07 SERVING PLATTER 

1.08 TWO SAUCE CUPS 

1.09 TOOTHPICKS 

1.10 MIXING BOWL 

1.11 BASIC UTENSILS (TABLE T-3) 



OTHER 

( ) 1.14 



STOVE 

REFRIGERATOR 



FORMULA FOR 
SHRIMP COCKTAIL 



2.00 PERFORMANCE 



GEN ERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7~J 270l PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL 

EMPLOYING THE FOLLOWING OPERATIONS: 



5.02 ASSEMBLE ALL INGREDIENTS 

2.03 BOIL SHRIMP 

2.04 PLACE SHRIMP IN COOL WATER 

2.05 CLEAN SHRIMP 

2.06 REFRIGERATE SHRIMP IN MIXING BOWL 

2.07 CLEAN CABBAGE 

2.08 PLACE SAUCE CUPS IN CABBAGE HEADS 

2.09 TRANSFER ALL INGREDIENTS TO SERVING PLATTER 



3.00 EXTENT 



GENERAL STATE MENT OF EXTENT AND EXTENT OF RESUL TING OUTCOME 
71 Ol — SHRIMP COCKTAIL IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
. EXPERT RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS 

WITH EACH OPERATION JUDGED AS SATISFACTORY OR 

UNSATISFACTORY. 



( ) 3.02 



3.03 
3.04 

3.06 
3.07 
3.08 
3.09 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
FOR TWENTY MINUTES 
UNTIL COOL 

SHELLS AND VEINS REMOVED 
UNTIL THOROUGHLY CHILLED 
WASHED AND OUTER LEAVES REMOVED 
NEATLY 

ARRANGED IN A PLEASING PATTERN 



lOU 



7/74 



ERIC 



T-46 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOEI CODE NO(S) 



1.00 CON.DI!riON 



DIVISION 03 COLDBOARD 
UNIT 03 SEAFOODS~ 

TERMOB NO. 19--018 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMAj>C» AND RESULTING OUTCOME 



3.00 EXTENT 



GENERafL STATEMENT OF EXTENT AND EXTENoj OF RESULTI NG OUTCOME 
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ERIC 



MISOE NO. 



PROGRAM OUAMTITY FOODS 



DIVISION 0 3 

< 

UNIT ' 0 3 
TERMOB NO. 



COLDBOARD 



SEAFOODS 



19-019 



1.00 CONDITION 



INGREDIENTS 

1.01 SCALLOPS 
1. 0!2 EGGS 

1.03 MILK « i 

1.04 BREAD FLOUR 

1.05 BREADCRUMBS 

1.06 PARSLEY, SLICED 
LEMONS 



UTfeNSILS 
( ) 1.07 
( ) 1.08 
( ) 1.09 

EQUIPMENT 
( ) 1.10 

OTHER 
( ) 1.11 



BREADING SET-UP 
SERVING DISH 

BASIC UTENSILS (TABLE T-3) 

* 

DEEP FAT FRYER , 

FORMULA FOR FRIED SCALLOPS 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

T~T 2751 PREPARE TWENTY PORTIONS OF FRIED SCALLOPS 

EMPLOYING THE FOLLOWING OPERATIONS: 



( ) 


2.02 


( ) 


2.03 


( ) 


2.04 


( ) 


2.05 


# ) 


2.06 


( ) 


2.07 



ASSEMBLE ALL INGREDIENTS 
CLEAN SCALLOPS 
BREAD SCALLOPS 
FRY SCALLOPS 

TRANSFER TO SERVING JDISH 
GARNISH WITH PARSLEY AND LEMON 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

7-^ or — FRIED SCALLOPS ARE PREPARED WITH QUANTITY, COLOR, 

TEXTURE , AROMA AND TASTE TO- APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED 

TO WITHIN 5% ACCURACY 
WASHED AND TOUGH MEMBRANE REMOVED 
EVENLY AND THOROUGHLY 
AT 350 *> TO 375" F UNTIL GOLDEN BROWN 
ARRANGED IN A PLEASING PATTERN 
APPEARANCE IS PLEASING 
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WMiiiiii 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 03 djfLDBOARD 

USOE CODE NOCS) " * UNIT 03 ""^ SEAFOODS 

. TERMOB NO. 19-019"" 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



Ida 

A: 



ERIC 
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MlSOi NO. 



PROGRAM QUANTITY FOODS 



1.00 CONDITION 



INGREDIENTS 

1.01 POTATOES, PEELED 

1.02 DICED CELERY 

1.03 DICED ONIONS 

1.04 MAYONNAISE 

1. 05 VINEGAR 

1.06 MUSTARD 

1.07 CELERY SALT 

1.08 SALT AND PEPPER^ 

1.09 SLICED RADISHES 

1.10 PARSLEY, TOMATOES, 
AND OLIVES 



2.00 PERFORMANCE 



DIVISION 03 COLDBOARD 
UNIT 04 SALADS ~ 



TERMOB NO. 1Q-Q2Q 



UTENSILS 
( ) 1.11 



( ) 
( ) 
( ) 
( ) 



1.12 
1.13 
1.14 
1.15 




EQUIPMENT 
L ) 1.16 
T ) 1.17 
( ) 1.18 

( ) 1.19 

OTHER 

( ) 1.20 



veC^table brush 

mixing bowl ' 

basic utensils <table t-3) 

colander 

service platter 

pressure cooker . 

SINK 
STOVE 

REFRIGERATOR 

FORMULA FOR POTATO SALAD 



GENERAL STATEMENT OF PE 
TT 27?n MAKE TWENTY S 
THE FOLLOWING 



ORMANCE AND RESULTING OUTCOME 




LVINGS OF POTATO SALAD EMPLOYING 
"eRATIONS: 



2.02 ASSEMBLE ALL iMfiREMEMTS 

2.03 WASH POTATOES 

2.04 CUT POTATOES 

2.05 COOK POTATOES 

2.06 LET STAND . 

2.07 COMBINE ALL INGREDIENTS 

2.08 TOSS INGREDIENTS 

2.09 ■ TRANSFER TO SERVICE PLATTER 

2.10 GARNISH WITH PARSLEY, TOMATOES OR OLIVES 

2.11 REFRIGERATE 

2.12 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EiCTENT AND EXTENT OF RESULTING OUTCOME 

POTATO SALH3 IS MADE WITH QUANTITY, COLOR, TEXTURE 



T5 — or 



AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY, 



Tl — J7tr2 — ALL INGREbiiiiNTS assembled; j&asured and scaled to 

WITHIN 5% ACCURACY 
( ) 3.03 thoroughly 
( ) 3.04 INTO small pieces 



IMGBEDIEMTS 

1.01 POT, 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 
1.10 



PEELED 




DI( 
DICI 

MAYONNAI! 
VINEGAR 
MUSTARD 
CELERY SALT 
SALT AND PEPPER 
SLICED RADISHES 
PARSLEY, TOMATOES^ 
AND OLIVES — 



UTENSILS 
)" 1.11 



1.12 
1.13 
1.1-4 
1.15 



EQUIPMENT 
) 1.16 
) , 1.17 
) 1.18 
) 1.19 
OTHER 
( ) 1.20 



VEGETABLE BRUSH 
MIXING BOWL 

BASIC UTENSILS (TABLE T~3) 

COLANDER 

SERVICE PLATTER 

PRESSURE COOKER 

SINK 

STOVE 

REFRIGERATOR 
» 

FORMULA FOR POTATO SALAD 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
XT MAKE TWENTY SERVINGS OF POTATO SALAD EMPLOYING 

THE FOLLOWING OPERATIONS: 



TrU2 — ASSEMBLE ALL IMflkEblEH'l'S 

2.03 WASH POTATOES 

2.04 CUT POTATOES 

2.05 COOK POTATOES 

2.06 LET STAND 

2.07 COMBINE ALL INGREDIENTS 
2 . 0 8 -^OSS INGREDIENTS 

2.09 TRANSFER TO SERVICE PLATTER 

2.10 GARNISH WITH PARSLEY, TOMATOEg OR OLIVES 
2. XI REFRIGERATE 

2.12 CLEAN UTENSILS 



3.00 EXTENT 



(8ENERAL STATE MENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

J-J JTUl — POTATO SALAD IS MADE WITH QUANTITY, COLOR, TEXTURE . 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

Xi JnnS — ALL INGREblENTS ASSEMBLED; MEASUiSED AND SCALED TO 

, vWITHIN 51 ACCURACY 
( ) 3.0 3 THOROUGHLY 
( ) 3.04 INTO SMALL PIECES 

( ) 3.05 FOR TWENTY MINUTES AT SIX POUNDS PRESSURE 

( ) 3.06 UNTIL COOL 

( ) 3.07 IN MIXING BOWL . 

( ) 3.08 LIGHTLY 

( ) 3.09 ARRAl!GjU&<tN PLEASING PATTERN 

( ) 3.10 APPEARANCE IS PLEASING. 

( ) 3.11 UNTIL SERVING 

( ) 3.12 COMPLETELY |y£j 

7/74 



ERIC 



T-50 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S)'"^ ~ 



1.00 CONDITION 



DIVISION 03 
UNIT 04 
TERMOB NO. 



COLDBOARD 



SALADS 



19-020 



2.00 PERFORMANCE 



) 



GENERAL STATEMENT OF PERFORMANCE j^ta^R^ismiTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MISOB NO. 



PROGRAM QUANTITY FOODS 



DIVISION 03 COLDBOARD . 
UNIT 05 DRESSINGS 

TERMOB NO. 



19-021 



1.00 CONDITION 



INGREDIENTS 

1.01 CIDER VINEGAR 

1.02 MUSTARD 

1.03 SUGAR 

1.04 SALT AND PEPPER 

1.05 SALAD OIL 

1.06 LEMON JUICE 

1.07 EGG YOLKS 

1.08 PAPRIKA 



UTENSILS 

( ) 1.09 MIXING BOWL 
( ) 1.10 BASIC UTENSILS 

(TABLE T-3) 
( ) 1.11 STORAGE CONTAINER 

OTHER 

( ) 1.12 FORMULA FOR 

FRENCH DRESSING 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
•J—) 270l PRiBPARE ONE QUART OF FRENCH DRESSING EMPLOYING THE 
FOLLOWING OPERATIONS: 

Tl ?7^y^ ASSEMBLE ALL INGREDIENTS 
( )' 2.03 MIX MUSTARD, SUGAR, SALT, PEPPER, EGG YOLKS, PAPRIKA 

IN MIXING BOWL 
( ) 2.04' MIX IN OIL AND VINEGAR 
{ ) 2.05 WHIP IN LEMON JU^CE 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF REgULTING OUTCOME 
7~1 37TJI FRENCH DRESSIliG IS PREPARED WITH QUANTITY, COLOR, 
TEXa?URE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATfcRS. TO BE COMPLETED WITHIN 15 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



Tl TPSl ALL INGREDtENtS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 COMPLETELY 

( ) 3.04 MIXTURE IS SMOOTH AND , THICK 

( ) 3.05 ENOUGH TO SHARPEN TASTE 

( ) 3.06 NO DRIPS ON OUTSIDE OF CONTAINER ' 
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MTSOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



1,00 CONDITION 



DIVISION 03 CQLDBOARD 
UNIT 05 DRESSINGS" 

TERMOB NO. 19^021 "" 



n 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



lOB 



'er|c 



MISOE NO. 



PBOGRAM QUANTITY FOODS DIVISION 03 COLDBOARD 

" UNIT 05 DRESSINGS 



TERMOB NO. 19-022 



1.00 CONDITION 



INGREDIENTS 
( ) 1.01 MAYONNAISE 



( ) 
( ) 
( ) 
( ) 
( ) 



1.02 
1.03 
1.04 
1.05 
1.06 



UTENSILS 
( ) 1.07 
( ) 1.08 
( ) 1.09 



QHOPPED STUFFED OLIVES 
FINELY CHOPPED GREEN PEPPER 
CHILI SAUCE 
MINCED CHIVES 
CREAM 

MIXING BOWL 
BASIC UTENSILS 
STORAGE CONTAINER 



EQUIPMENT 
{ ) 1.10 

i' 

OTHER 

( ) 1.11 



MIXING MACHINE 



FORMULA FOR 
THOUSAND ISLT^D 
DRESSING 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
~(~~) yroT PREPARE ONE QUART OF THOUSAND ISLAND DRESSING 
EMPLOYING THE FOLLOWING OPERATIONS: 



T 



2.02 ASSEMBLE ALL INGREDIENTS , 

2.03 WHIP THE CREAM 

2.04 FOLD IN MAYONNAISE 

2.0^ MIX IN REMAINING INGREDIENTS 

2.06 TRANSFER TO STORAGE CONTAINER 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME '-Ji 

"f"J 370l THOUSAND I'SLAND DRESSING IS PREPARED WITH QUANTITY, 

COLOR, TEXTURE, AROMA, AND TASTE TO APPROVAL OF 
BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN 20 
' MINUTES WITH EACH OPERATION JUDGED AS SATISFACTORY 
OR UNSATISFACTORY. 



-fj JTJJl — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 UNTIL LIGHT AND FLUFFY 
( ) 3.04 MIXTURE IS SMOOTH AND EVEN 
( ) 3.05 DRESSING IS THICK AND UNIFORM 
( ) 3.06 NO DRIPS ON SIDE OF CONTAINER 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



1.00 CONDITION 



MISOE NO. 



DIVISION 03 COLDBQARD 
UNIT - 05 npTTStfTMnT 
TERMOB NO. ^ 



2 . OO PERFORMANCE 



GEUERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



i I 



3.00 EXTENT 



. GENERAL STATEMENT -OF E 



IX^BNT 



AND EXTENT OF RESIULTING 0UTCj3ME 
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ERIC 



t 



MISOE NO. 



PROGRAM /quantity YOODS 



DIVISION 03 
UNIT 05 
TERMOB NO. 



COLDBOARD 



DRESSINGS 



19-023 



1.00 CONDITION 



INGREDIENTS 

1.01 CHILI SAUCE, 

1.02 TOMATO CATSUP 

1. 03 HORSERADISH 

1.04 LEMON JUICE 

1.05 SALT 

1.06 WORCESTERSHIRE SAUCE 

1.07 HOT PEPPER SAUCE 



UTENSILS 
( ) 1.08 
( ) 1.09 

( ) 1.10 

OTHER 

( ) 1.11 



MIXING BOWL 
BASIC UTENSILS 
(TABLE T-3) 
STORAGE CONTAINER 

FORMULA FOR 
COCKTAIL SAUCE 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
Tl 275T PREPARE ONE QUART OF COCKTAIL SAUCE EMPLOYING 
THE FOLLOWING OPERATIONS: 



( ) 2.02 ASSEMBLE' ALL INGREDIENTS 

( ) 2.03 COMBINE INGREDIENTS IN MIXING BOWL 

( ) 2.04 BLEND INGREDIENTS 

( ) 2.05 , TRANSFER TO STORAGE CONTAINER 



3.00^ EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT -AND EXTENT OF RESULTING OUTCOME 
Tl TJn. COCKTAIL SAUCE IS PREPARED WITH QUANTITY, COLOR, 
TEXTURE, AROMA, AND TA§TE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 15 MINUTES 
WITH EACH OPERATIQN JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



~n 375^ ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 ALL INGREDIENTS PLACED IN BOWL 
( ) 3.04 THOROUGHLY, MIXTURE IS SMOOTH AND UNIFORM 
( ) 3.05 NO DRIPS ON SIDE- OF CONTAINER, CONTAINER IS COVERED 
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V 



1.00 CONDITION 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) J 



DIVISION 03 COLDBOARD 

* 

UNIT 05 DRESSINGS 

TERMOB NO. 19-023 ^ 



2.00 PE^ORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



1 

3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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er|c 



MISOE NO. 



113 



PROGRAM QUANTITY FOODS 



1.00 CONDITION 



DIVISION 04 MEAT> FISH> AND 



UNIT 



TERMOB 



POULTRY 




BAKING AND 



ROASTING 



19-024 



INGREDIENTS 
( ) 1*01 PORK LOINS 
() 1.02 CHOPPED ONIONS 
('. ) 1.0 3 CHOPPED CELERY 
t-0 1.04 CHOPPED CARROTS 
(1 1.05 BREAD FLOUR 
{ ) 1.06 CHICKEN OR BEEF STOCK 
i( ) 1.07 SALT, PEPPER AND 

ROSEMARY 
i ) 1.08 FAT 



UTENSILS 
( ) 1.09 



( ) 
( ) 
( ) 
( ) 
( ) 



1,10 
1.11 
1.12 
i.le 
1.14 



EQUIPMENT 
( ) 1.15 
OTHER 
( ) 1.16 



ROASTING PAN 
TOWEL 

SAUCEPAN ' , 
STRAINER 

BASIC UTENSILS (TABLE T- 
SERVICE PLATTER 

STOVE WITH OVEN 

FORMUIA FOR ROAST 
PORK LOIN 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND .RESULTING OUTCOME 

J-J — PREPARE FIFTY PORTIONS OF ROAST PORK LOIN 

EMPLCiYING THE FOLLOWING OPERATIONS': 



T 



ASSEMBLE ALL INGREDIENTS 

2.03 PREHEAT OVEN 

2.04 SEASON PORK 

2.05 PLACE PORK IN PAN ♦ 

2.06 ROAST POkK 

2,07' ADD VEGETABLES AND STOCK 

2.08 ROAST PORK* 

2.09 TRANSFER TO SERVICE PLATTER 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STA TEMENT OF EXTEN^ AND EXTENT OF RESULTING OUTCOME 
T-J Jjn. — ROAST PORK LOIN IS PREPARED WITH .QUANTITY, COLOR, 

TEXTURE, AROMA,* AND TASTE TO APPROVAL OF BOARD OF 
.EXPERT RATERS. TO BE COMPLETED WITHIN 3 HOURS 

WITH EACH OPERATION JUDGED AS SATISFACTORY OR 

UNSATISFACTORY. 



( ) 3.02 ALL ING REDIENTS ASSEMBLED; MEASURED AND SCALED TU 

WITHIN 5% ACCURACY 
( ) 3.03 TO 350" F 
( ) 3.04 LIGHTLY 

( ) 3.05 ARRANGED FOR EFFIiDlENT COOKING 



INGREDIENTS 

1*01 PORK LOINS 



1.02 
1.03 
1.04 
1.05 
1.06 
1.07 



( ) 1.08 



CHOPPED ONIONS 
CHOPPED CELERY 
CHOPPED CARROTS 
BREAD FLOUR 
CHICKEN OR BEEF STOCK 
SALT, PEPPER AND 

ROSEMARY 
FAT 



UTENSILS 
( ) 1.09 
( ) 1.10 
( ) 1.11 
( ) 1.12 
() l.le 
( ) 1.14 
EQUIPMENT 
( ) 1.15 
OTHER 
( ) 1.16 



ROASTING PAN 
T0WEL 
SAUCEPAN 
STRAINER 

BASIC UTENSILS (TABLE T- 
SERVlCE PLATTER 

STOVE WITH OVEN 

FORMULA FOI* ROAST 
PORK LOIN 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7"^ ITUI — PREt'ARE FIFTY PORTIONS OF ROAST PORK LOIN 

EMPLOYING THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 PREHEAT OVEN 

2.04 SEASON PORK 

2. 05^ PLACE PORK IN PAN 

2.06 ROAST PORK 

2.07 ADD VEGETABLES AND , STOCK 

2.08 ROAST PORK ' 

2.09- TRANSFER TO SERVICE PLATTER 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEME NT OF EXTENT AND EXTENT OF RESULT ING OUTCOME 
7-5 01 — ROAST PORK LOIN IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
"expert raters. to be COMPLETED WITHIN 3 HOURS 

WITH EACH OPERATION JUDGED AS SATISFACTORY OR 

UNSATISFACTORY; 



Tj — 3nyT 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
^tO 350" F 
LIGHTLY 

ARRANGED FOR EFFICIENT COOKING 
FOR ONE HOUR 

ARRANGED FOR EFFICIENT COOKING 
FOR ONE AND ONE-HALF HOURS 
ARRANGED IN A PLEASING PATTERN 
COMPLETELY 
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T-58 



MTSOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO{S)"" 



DIVISION 04 
UNIT 01 
T3RM0B NO. 



MEAT, FISH, AND 



POULTRY 



BAKING AND 
ROASTING 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

* » 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MISOE MO. 
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PROGRAM QUANTITY FOODS 



DIVISION 04 
UNIT 01 
TERMOB NO. 



MEAT^ FISH^ AND 

POULTRY 

BAKING AND 

ROASTING . 

19~Q25 



1.00 CONDITION 



INGREDIENTS 

. 1.01 CHOPPED/ ONIONS 

1.02 CHOPPED CELERY 

1.03 SALAD OIL 

1.04 TRIMMED BREAD* 

1.05 MILK 

1.06 EGGS 

1.07 SALT AND PEPPER 

1.08 GROUND BEEF 

1.09 SAUCE, HOT 

1.10 PARSLEY 



UTENSILS * 
( ) 1.11 



( ) 
( ) 
( ) 
( ) 



1.12 
1.13 
1.14 
1.15 



EQUIPMENT 
( ) 1.16 

OTHER 
( ) 1.17 



FRYING PAN 
MIXING BOWL ' 
ROASTING PAN 

-BASIC UTENSILS (TABLE T-3) 
SERVICE PLATTERS 



STOVE WITH OVE 



FORMULA FOR MEATLO 




2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
XI 1701 PREPARE FIFTY PORTIONS OF MEATLOAF» EMPLOYING 
THE FOLLOWING OPERATIONS:. 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 SAUTE ONIONS AND CELERY 

2.04 COMBINE BREAD AND MILK 

2.05 MIX INGREDIENTS 

2.06 ADD ONIONS, CELERY, EGGS, 

2.07 MIX INGREDIENTS 

2.08 INTO LOAVES 

2.09 PLACE LOAVES IN ROASTING PAN 

2.10 OIL LOAVES 

2.11 BAKE LOAVES 

2.12 TRANSFER TO SERVICE PLATTERS 

2.13 GARNISH WITH PARSLEY 

2.14 CLEAN UTENSILS 



BEEF AND SEASONING 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
YT — 5701 — MEATLOAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OP EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl 57015 — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 IN OIL FOR FIVE MINUTES, MEDIUM HEAT 



mm 



INGREDIENTS 
X.Ol 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 
1.10 



CHOPPED ONIONS 
CHOPPED CELERY 
SALAD OIL 
TRIMMED BREAD 
MILK 
EGGS 

SALT AND PEPPER 
GROUND BEEF 
SAUCE, HOT 
PARSLEY 



UTENSILS 
( ) 1.11 
( ) 1.12 
( ) 1.J.3 
( ) 1.14 
( ) 1.15 

EQUIPMENT 
( ) 1.16 

OTHER . 
( ) 1.17 



2.00 PERFORMANCE 



PRYING PAN 
MIXING BOWL 
ROASTING PAN 

BASIC UTENSILS (TABLE T-3) 
SERVICE PLATTERS 

STOVE WITH OVEN 

m 

FORMULA FOR MEATLOAF 

\ 



. GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

TT 2.01 PREPARE FIFTY PORTIONS OF MEATLOAF EMPLOYING 
THE FOLLOWING OPERATIONS: 

M~J JTiy^ ASSEMBLE ALL INGREDIENTS I 

( ) 2.03 SAUTE ONIONS AND CELERY 

( ) 2.04 COMBINE BREAD AND MILK 

( ) '2.05 MIX INGREDIENTS 

( ) 2.06 ADD ONIONS, CELERY, EGGS, BEEF AND SEASONING 

( ) 2.07 MIX INGREDIENTS 

( ) 2.08 FORM INTO LOAVES 

( ) 2.09 PLACE LOAVES IN ROASTING PAN 

( ) 2.10 OIL LOAVES 

( ) 2.11 BAKE LOAVES 

( ) 2.12 TRANSFER TO SERVICE PLATTERS 

( ) 2.13 GARNISH WITH PARSLEY 

( ) 2.14 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

XI 37UI MEATLOAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

( ) 3.62 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

( ) 3.03 IN OIL FOR FIVE MINUTES, MEDIUM HEAT 

( ) 3,04 IN MIXING BOWL 

( ) 3.05 THOROUGHLY 

( ) 3.06 TO MIXING BOWL 

( ) 3.07 THOROUGHLY 

( ) 3.08 ABOUT FIVE, THREE POUND LOAVES 

( ) 3.09 POSITIONED FOR EFFICIENT COOKING 

( ) 3.10 LIGHTLY ON ALL SIDES 

( ) 3.11 FOR ONE AND ONE-HALF HOURS AT 375" F 

( ) 3.12 ARRANGED IN A PLEASING PATTERN 

( ) 3.13 APPEARANCE IS PLEASANT 7/74 

( ) 3.14 COMPLETELY 
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ERjC 



T-60 



MISOK NO. 



PROGRAM QUAKTITY FOODS DIVISION 04 MEAT, FISH, AND 

POULTRY 

USOE CODE NO(S) ^ UNIT 01 BAKING AND 

* ...RQASTlNg 

TERMOB NO. 19-025 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



1 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERLC 

..... ........... ............ ....^ . .^^ ....w... ^...^-v-.,..,..,^...:..^.. ... .^s....^.-... v^.-.. ....^.^ 



MisoE no; 



119 



PROGRAH OtlANTTTY FOODS 



DIVISION 04 M^t, FISH, AND 

P0HLTRY 

UNIT 02 BAILING 



TERMOB NO. li^>026 



1.00 CONDITION 



INGREDIENTS 

1.01 FOWL 
1.02 
1.03 
1.04 
1.05 
1.06 



WATER 

CHOPPED ONIONS 
CHOPPED CELERY 
CHOPPED CARROTS 
CHICKEN PARTS 
(BACKS, NECKS 
AND WINGS) 



UTENSILS 
( ) 1.07 
( ) 1.08 
( ) 1.09 
( ) 1.10 
EQUIPMENT 
( ) 1.11 
( ) 1.12 
OTHER 
( ) 1.13 



STOCK POT 

MIXING BOWL 

STORAGE CONTAINER 

BASIC UTENSII^S (TABLE T-3) 

STOVE 

REFRIGERATOR 

FORMULA FORi BOILED CHI^^QW;* 



2 . 00 PERFORMANCE 



• ' ' ' 

' V G ENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-J PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOYING 

THE FOLLOWING OPERATIONS: 

2Tiy2 ASSEMBLE ALL INGREDIENTS 

( ) 2.03 HEAT FOWL AND CHICKEN PARTS IN STOCKPOT 

( ) 2.04 SIMMER FOWL AND CHICKEN WITH VEGETABLES 

( ) 2.05 REMOVE FOWL AND CHICKEN FROM STOCK 

( ) 2.06 SKIM PAT PROM STOCK 

( ) 2.07 TRANSFER STOCK TO STORAGE CONTAINER 

( > 2.08 COOL COOKED FOWL AND CHICKEN 

( ) 2.09 REMOVE MEAT FROM FOWL AND CHICKEN 

( ) 2.10 COOL STOCK 

( ) 2.11 STORE STOCK* 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

3.OI BOILED CHICKEN IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OP BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 3 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



( ) 3.62 



3.03' 

3.04 

3.05 

3.06 

3.07 

3.08 

-■a AA., 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 
^WITHIN 5% ACCURACY 
TO 6OILING 
FOR TWO HOURS 

ALL FOWL AND CHICKEN REMOVED 
FAt COMPLETELY SEPARATED FROM STOCK 
NO DRIPS ON SIDE OF CONTAINER 
UNTIL COOL ENOUGH TO HANDLE 



IN6BEDIENTS 
1.01 
1.02 
1.03 
1.04 
1.05 
1.06 



FOWL - 

WATER - 

CHOPPED ONIONS 
CHOPPED. CELERY 
CHOPPED CTOIROTS 
CHICKEN PARTS 

(BACKS, NECKS 

AND WINGS) 



( ) 1.07 
( ) 1.08 
( ) 1.09 
( ) 1.10 
EQUIPMENT 

( ) 1.11 
( ) 1.12 
OTHER 
( ) 1.13 



STOCK POT 

MIXING BOWL 

STORAGE CONTAINER 

BASIC UTENSILS (TABLE T-3) 

STOVE 

REFRIGERATOR 

FORMULA FOR BOILED CHICKEN 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-J-^J J753^ PREPARE FIFTY PORTIONS OF BOILED CHICKEN EMPLOY ING 

THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT FOWL AND CHICKEN PARTS IN STOCKPOT 

2.04 SIMMERTFOWL AND CHICKEN WITH VEGETABLES 

2.05 REMOVE FOWL AND CHICKEN FROM STOCK 

2.06 SKIM FAT FROM STOCK 

2.07 TRANSFER STOCK TO STORAGE CONTAINER 

2.08 COOL COOKED FOWL AND CHICKEN 

2.09 REMOVE MEAT FROM FOWL AND CHICKEN 

2.10 COOIi STOCK 

2.11 STORE STOCK' 



3.00 EXTENT 



GE NERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

T) Ol BOILED "CHICKEN IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO 'BE COMPLETED WITHIN 3 HOURS WITH 
. EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



TJ — TTUT 



3.0 3 
3.04 
3.05 
3.06 
3.a7 
3.08 
3.09 
3.10 
3.11 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
TO BOILING 
FOR TWO HOURS 

ALL FOWL AND CHICKEN REMOVED 

FAT COMPLETELY SEPARATED FROM STOCK 

NO DRIPS ON SIDE OF CONTAINER 

UNTIL COOL ENOUGH TO HANDLE 

MEAT COMPLETELY SEPARATED FROM BONES 

TO ROOM TEMPERATURE 

IN REFRIGERATOR, CONTAINER COVERED 
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ERIC 



T-62 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) ~ 



1.00 CONDITION 



DIVISION 04 MEAT> FISH AND ' 

UNIT 02 -mm 

TERMOB NO. 19-026 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RE SULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



122 



MISOB HO. 



PROGRAM QUANTITY FOODS 



DIVISION 04 MEAT, FISHr AND 
POULTRY 

UNIT 03 b^is];ng 

TBRMOB NO. 19-027 ^ 



1.00 CONDITION 



INGREDIENTS 
1.01 
1.02 
1.03 
1.04 
1.05 
1*06 

1.08 
» 1.09 
1.10 
1.11 



SHORT RIBS 
CHOPPED ONIONS 
CHOPPED CELERY 
CHOPPED CARROTS 
OIL 

ASSORTED SPICES 
SALT AND-PEPPBR^ 
-BREAD FLOUR 
BEEF STOCK, HOT 
CHOPPED TOMATOES 



UTENSILS 
( ) 1.12 
( ) 1.13 
( ) 1.14 
( ) 1.15 

( ) 1.16 

JBQUIPMENT^ 
( ) 1.17 
OTHER 
( ) 1.18 



FRESHLY COOKED VEGETABLES 



BUTCHERS KNIFE 
ROASTING PAN 
STRAINER 
BASIC UTENSILS 
( TABLE T-3 ) 
SERVING PLATTER 

STOVE WITH OVEN 

FORMULA FOR BRAISED 
SHORT RIBS OF BEEF 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RES ULTING OUTCOME ^ 

7-) ^.61 PREPARE FIFTY PORTIONS OF BRAISED SHORT RIB S OF BEEF 

. EMPLOYING THE FOLLOWING OPERATIONS : 



2.02 
2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 
2.10 
2.11 
* 2.12 
2.13 
2.14 
2.15 



ASSBMBtb Atiti IliGREDIElil'S 
TRIM RIBS 
TIE UP RIBS 
PREHEAT OVEN 

PLACE VEGETABLES li ROASTING PAN 

PLACE RIBS IN ROASTING PAN 

A15D ONE CUP- OF OIL 

PLACE RIBS IN OVEN 

ADD BEEF STOCK 

ADD TOMATOES 

BLEND INGREDIENTS 

SEASON INGREDIENTS 

PLACE RIBS IN OVEN 

TRANSFER TO SERVING PLATTER 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT O F RESULTING OUTCOME 

TT 3.61 SHORT RIBS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE , 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHlN 2-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



7-5 3,02 AlL INGREDIENTS ASSEMBLED? MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
/ ^ q,n^ Rvrgfifi pat removed 



INGREDIENTS 

( ) 1.01 SHORT JttBS 

( ) 1.02 CHbPPED ONIONS 

( ) 1.03 CilOPPED CELERY 

( ) 1.04 CriOPPED CARROTS 

( ) 1.05 OIL 

( ) "1.06 jisSOM?ED SPICES 

( ) 1.07 5ALT AND PEfPER 

( ) 1.08 6READ FLOUR 

( ) 1.0 9^ BEEF STOCK, HOT 

( ) 1.10 CHOPPED TOMATOES 

( ) 1.11 



i*RESHLY COOKED VEGETABLES 



UTENSILS' 
( ) 1.12 
( ) 1.13 
( ) 1.14 
( ) 1.15- 

( ) 1.16 
EQUIPMENT 
( ) 1.17 
OTHER 
( ) 1.18 



BUTCHERS KNIFE 
ROASTING PAN 
STRAINER 
BASIC UTENSILS 
( TABLE T-3 ) 
SERVING PLATTER 



STOVE WITH OVEN 

FORMULA FOR BRAISED 
SHORT RIBS OF BEEF 



2 . 00 PERFORMANCE" 



GENERAL STATEMENT OF PER FORMANCE AND RESULTING OUTCOME _ 

J-) 2.01 PREPARE FIFTY P ORTIONS OF BRAISED S HORT RIBS OF BEEF 

ElilPLOYING THE FOLLOWING OPERATIONS: 



TT 
( ) 
(' ) 
( ) 
( ) 
( ) 
( ) 
(*) 
( ) 
( ) 
( ) 
( ) 
( ) 
( ) 



2.02 
2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 
2.10 
2.11 
2.12 
2.13 
2.14 
2.15 



ASSEMBLE ALL INGREDIENTS 
TRIM RIBS 
TIE UP RIBS 
PREHEAT OVEN 

PLACE VEGETABLES IN ROASTING PAN 
PLACE RIBS"- IN ROASTING PAN 
ADD ONE CUP. OF OIL 
PLACE RIBS IN OVEN 
ADD BEEF STOCK 

add tomatoes 
Blend ingredients 
season ingredients 
place ribs in oven 
transfer to serving platter 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTEN T AND EXTENT 0,^, RESULTING OUTCOME^^^^^^ 

TT 3 61 SHORT RIBS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

* AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 

^ERS -^-^ "E COMPLETED WITHIN 2-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



{ 


) 


3.02 


( 


) 


3.03 


( 


) 


3.04 


( 


) 


3.05 


( 


) 


3.06 


( 


) 


3.07 


( 


) 


3.08 


( 


) 


3.09 


( 


) 


3.10 


( 


) 


3.11 


( 


) 


3.12 


{ 


) 


3.13 


( 


) 


3.14 


i\) 


3.15 



^L INGREDIENTS ASSEMBLED; MEASURED AND SCALED TU 

WITHIN 5% ACCURACY 
EXCESS FAT REMOVED 
SECURELY 
TO 400* F 
SPREAD EVENLY 

POSITIONED FOR EFFICIENT COOKING 
POURED EVENLY OVER PAN OF RIBS 

FOR FIVE TO TEN MINUTES ^ 
WHEN PAN HAS SLIGHTLY COOLED 
OVERvALL . VEGETABLES 
THOROtJGHLY 
LIGHTLY 
FOR TWO HOURS 

ARRANGED IN PLEASING PATTERN 
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MISOE NO. 



PROGRAM QUANTITY FOODS 



USOE CODE NO(S) 



DIVISION 04 MEAT, «fISH, AND 
POULTRY 

UNIT 



03 BRAISING 



1.00 CONDITION 



TERMOB NO. 



19-0f27 



J 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT. 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



1/ 



misoe.no. 



PROGRAM QUANTITY FOODS 



DIVISION Ot 
UNIT 04 
TERMOB NO. 



MEATS. FISH, AND 

POULTRY 

BROILING 



1 . 00 CONDITION 



INGREDIENTS 

( ) 1.01 BROILER CHICKENS 

TT 



1.02 
( ) 1.03 
( ) 1.04 
UTENSILS 
( ) 1.05 
( ) 1.06 
( ) 1.07 
( ) 1.08 



EQUIPMENT 
( ) 1.09 



OIL 

SALT AND PEPPER 
MELTED BUTTER 

WIRE HAND RACKS 
ROASTING PANS 
PAPER PRILLS 

BASIC UTENSILS (TABLE T-3) 



OTHER 

( ) 1.10 



STOVE WITH 
^ROXLEH-SND-OVEN 



FORMULA FOR 
BROILED 
CHICKEN HALF 



2.00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J~) 270T — PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES 

EMPLOYING THE FOLLOWING OPERATIONS; 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 CLEAN CHICKENS 

2.04 CUT CHICKENS 

2.05 PLACE IN WIRE HAND RACKS 

2.06 BROIL CHICKENS 
2.01^ TURN CHICKENS 

2.08 BROIL CHICKENS 

2.09 TRANSFER TO ROASTING PANS 

2 . 10 SEASON 

2.11 BRUSH WITH OIL 

2.12 ROAST CHICKENS 

2.13 TRANSFER TO SERVICE PLATTER 
2.1^ GARNISH WITH PRILLS 

2.15 CLEAN UTENSILS ^ 



3.00 EXTENT 



ERIC 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

THTT 



TT 



CHICKEN HALVES ARE PREAPRED WITH QUANTITY, COLOR, 
TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



XI 3.02 ALL itjdREDIEWTS ASSEMfeLED; kEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3 .^3 THOROUGHLY 



IM6RBDIEMTS 

) 1.01 BROILER CHICKENS 
OIL 

SM.T AND PEPPER 
MELTED BUTTER 



) 



1.02 
) 1.03 
) 1.04 

UTENSILS 
*) 1.05 



1.07 
1.08 



WIRE HAND RACKS 
ROASTI NG PANS _ 
PAPER FRILLS 

BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.09 



OTHER 

( ) 1.10 



STOVE WITH 
BROILER AND OVEN 



FORMULA FOR 
BROILED 

~CHICKENnaRLF= 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PEREQRMANCE AND RESULTING OUTCOME 
( ) 2.6l PREPARE FIFTY PORTIONS OF BROILED CHICKEN HALVES 
EMPLOYING THE FOLLOWING OPERATIONS: 



M 2.0^ ASSEMBLE ALL INGREDIENTS 

/ ^ 2.03 CLEAN CHICKENS 

2.04 CUT CHICKENS 

2.05 PLACE IN WIRE HAND RACKS 

2.06 BROIL CHICKENS 

2.07 TURN CHICKENS 

2.08 BROIL CHICKENS 

2.09 TRANSFER TO ROASTING PANS 

2.10 SEASON 

2.11 BRUSH WITH OIL 

2.12 ROAST CHICKENS 

2.13 TRANSFER TO SERVICE PLATTER 

2.14 GARNISH WITH FRILLS 

2.15 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

7-J 5751 — CHICKEN HALVES ARE PREAPRED WITH QUANTITY, COLOR, 

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl — TJJT 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3 . 10 
3.11 
3.12 
3.13 
3.14 
3.15 




ALL IN6REDlBtiTS ASSEMfeLED? MEASURE? AND SCALED TO 

WITHIN 5% ACCURACV 
THOROUGHLY 
IN HALF 

ARRANGED FOR EFFICIENT COOKING 
TEN TO FIFTEEN MINUTES 

OVER ' 

EIGHT TO TEN MINUTES 

ARRANGED FOR EFFICIENT COOKING 

LIGHTLY 

THOROUGHLY 

AT 350* F UNTIL DRUM STICK JOINT MOVES FREELY 
ARRANGED IN PLEASING PATTERN 
APPEARANCE IS PLEASING 
COMPLETELY 

12G 



T-66 



PROGRAM OUANTITV FOODS 



USOE CODE NO(S)' 



1.00 CONDITION 



MISOE NO. 



13 1 Vt r> 1 ON 0 4 MEATS, FISH, AND 
^ " POOIiTRY : 

UNIT 



04 BROILING 



TERMOB NO. 19-028 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



128 



PROGRAM QUANTITY FOODS 



DIVISION 04 MEAT, FISH, AND 

POULTRY 

UNIT' 04 BROILING 



TERMOB NO. 19-029 



1.00. CONDITION 



INGREDIENTS 



. 2.00 PERFORMANCE 



UTENSILS 





I 


_JL. Ol^LAMB JiEG . BONED 


( ) 1.15 




ONE INCH CUBES 


( ) 1.16 


( 


) 


1.02 


TOMATOES, SLICED 


C ) 1.17 


( 


) 


1.03 


MUSHROOM CAPS 




( 


) 


1.04 


PEARL ONIONS 


EQUIPMENT 


c 


) 


1.05 


GREEN, PEPPER, LARGE 


( ) 1.18 






DICE, BLANCHED , 


OTHER 


( 


) 


1.06 


SALAD OIL 


( 


) 


1.07 


OLIVE OIL 


( ) . 1.19 


( 


) 


3,. 08 


vinbgAr 




( 


.) 


1.09 


LEMON JUICE 




( 


) 


1.10 


GARLIC 




( 


) 


1.11 


SALT AND PEPPER 




( 


) 


1.12 


MARJORAM 




( 


) 


1.13 


THYME 




( 


) 


1.14 


oregano 





4 



20 SKEWERS 

sauCe pot 
basic utensils 

(TABLE T-3) * ' 
BROILER 



SHldH KEBAB 



GENERAL S TATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



TT 



PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING 
THE FOLLOWING OPERATIONS: 



2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 



ASsSMBLE ALL INGREDIENTS 

PLACE MARINADE INGREDIENTS IN POT 

BLEND t!ARINADE 1 

SAUTE MUSHROOMS 

PLACE INGREDIENTS ON SKEWERS 

MARINADE SKEWERS 

DRAIN SKEWERS 

BROIL SKEWERS 



3.00 EXTENT 



ERIC. 



GENER AL STATEMENT OF EXTEtIT AND EXTENT OF RESULTING OUTCOME 

TT or — TWENTY PORTIONS OF SHISH KEBAB PREPARED WITH QUANTITY, 

COLOR, TEXTUR&, AROMA AND TASTE TO APPROVAL OF BOARD 
OF EXPERT RATERS. TO BE COMPLETED WITHIN 1 HOUR 
WITH BACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



TT 

( 1 



3.03 



aLL INGRBBlBtiW ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
IN PROPER ORDER 



( ) 1.01 IAMB LEG, BONED, 

ONE INCH CUBES 
( ) 1.02 TOMATOES, SLICED 
( ) 1.03 MUSHROOM CAPS 
( ) 1.04 PEARL ONIONS . 
( ) 1.05 OREIN PEPPER, LARdE 
DICE, BL35NCHED 

( 4 _1. 06 SALAD OIL 

( .) 1.07 OLIVE OIL 
( ) 1.08 VINEGAR 
( ) 1,09 LEMON JUICE 
( ) 1.10 .GARLIC 
( ) 1.11 SALT AND PEPPER 
» (* ) 1.12 MARJORAM 
. ( ) 1.13 THYME 
t ) * 1.14 OREGANO 

00* PERFORrtANCE 



( ) 1.15 



( ) 
( ) 



1.16 
1.17 



EQUIPMENT 
( ) 1.18 

OTHER 
( ) 1.19 



20 SKEWERS 
SAUCE POT 
BASIC UTENSILS 
(TABLE T-3) 

BROILER 



FORMULA FOR 
SHISH KEBAB 



GENERA L STATEMENT Of PERFORMANCE AND RESULTING OUTCOME 

f-J 2751 — PREPARE TWENTY PORTIONS OF SHISH KEBAB EMPLOYING 

THE FOLLOWING .OPERATIONS : 



XT — 277^2 — 5ss2imiS~KEL~ii?GRE5ilSfs ~ 

( ) 2.03 PLACE MARINADE INGREDIENTS IN POT 

( } 2.04 BLEND MARINADE 

( ) 2.05 SAUTE MUSHROOMS 

( ) 2.06* PLACE INGREDIENTS ON SKEWERS 

( ) 2.07 MARINADE SKEWERS 

( ) 2.08 DRAIN SKEWERS 

( ) 2.09 BROIL SKEWERS 



00 EXTENT ' 



GENERAL STATEMENT OF EXTENT^ AND EXTENT OF RE SULTING OUTCOME 

TT 5751 — TWENTY PORTIONS OF SHISH KEBAB PREPARED WITH QUANTITY, 

COLOR, TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD 
OF EXPERT RATERS. TO BE COMPLETED WITHIN 1 HOUR 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR ^ 
UNSATISFACTORY. 



T-J 3.05 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

3.03 IN PROPER ORDER 

3.04 UNTIL SMOOTH 

3.05 LIGHTLY IN OIL 

3.06 IN PROPER ORDER 

3.07 FOR SEVERAL HOURS 

3.08 THOROUGHLY 

3.09 FOR APPROXIMATELY 10 MINUTES, TURNING AS NEEDED TO 
COOK UNIFORMLY 
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T-68 



MISOE NO. 



PROGRAM QUANTITY FOODS 
liSOK CODE NO(S) 



DIVISION 04 
UNIT 04 
TERMOB NO. 



MEATS > FISH, AND 

-EQULIBX 

BROILING , 



19-029 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF . EXTENT AND EXTENT OF RESUL TING OUTCOME 
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ERIC 



MISOE MO. 



PROGRAM pyANTITY FOODS 



DIVISION 04 MEAT, FISH, AND 
POULTRY 

UNIT 



05 DEEP FRYING 



TBRMOB NO. 19-030 



1.00 CONDITION 



INGREDIENTS 
1.01 
1.02 
1.03 
1.04 
1,05 
i.06 
1.07 
1.08 
1.09 
1.10 
1.11 



SHRIMP 
CLAMS 
OYSTERS 
SCALLOPS 
FILET OP SOLE 
EGGS 
MILK 
FLOUR 

BREAD CRUMBS 
LEMON AND PARSLEY 
SAUCES 



UTENSILS. 
( ) 1.12 
( ) 1.13 
( )' 1.14 

EQUIPMENT 
( ) 1.15 

OTHER 

( ) 1.16 



BREADING SET-UP 
FRYING Bi^SKET' 
BASIC UTENSILS 
( TABLE T-3 ) ^ 

DEEP FRYER WITH FAT 



FORMULA FOR 
FISHERMAN'S PLATTER 



2,00 PERFORMANCE 



GENERAL STATEMENT OF PERFOiRMANCE AND RESULTING OUTCOME 

7-5 ^.61 PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER 

EMPLOYING THE FOLLOWING OPERATIONS; 



T7iy2 ASSEMblifc ALL INGREDIENTS 

2.03 PREHEAT FAT IN FRYER 

2.04 PREPARE BREADING SET-tJP 

2 . 05 CLEAN -SEAFOOD 

2.06 BREAD SEAFOOD 

2.07 FRY SEAFOOD 

2.08 TRANSFER TO SERVICE PLATTER 

2.09 PREPARE SAUCES 

2.10 GARNISH WITH LEMON AND PARSLEY 

2.11 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STA TEMENT OF EXTENT AND EXTENT OF RESULT ING OUTCOME * 

7-3 JJSl — FISHERMAN'S PLATTERS PREPARED WITH QUANTITY, COLOR, 

TEXTUftE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
• OPERATlOiJ JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl — 3.02 ALL It^flR^biiEiMTS as^eM^Led; meIasured and scaled to 

WITHIN 5% ACCURACY 
( ) 3.03 TO 375* F • ' 

( ) 3.04 MIXTURES IN PANS AND PANS IN POSITION 



mm 



INGBEDIENTS 
1.01 
I4O2 
li 03 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 
1.10 
1. 11 



SHRIMP 
CLAMS 

OYSTERS 
SCALLOPS 
FILET OF SOLE 
EGGS 
MILK 
FLOUR 

BREAD CRUMBS 
LEMON AND PARSLHY 
SAUCES 



UTENSILS 
( ) 1.12 
( ) 1.13 
( ) 1.14 

EQUIPMENT 
( ) 1.15 

OTHER 

( ) 1.16 



BREADING SET-UP 
FRYING BASKET 
BASIC UTENSILS 
( TABLE T-3 ) 

DEEP FRYER WITH FAT 



FORMULA FOR 
FISHERMAN'S PLATTER 



2.00 PERFORMANCE 



GENER AL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

f-J -PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER 

EMPLOYING THE FOLLOWING OPERATIONS: 

■pJ 1752 ASSEMBt^ ALL INGREDIENTS' 

( ) 2.03 PREHEAT FAT IN FRYER 

( ) 2.04 PREPARE BREADING SET-UP 

( ) 2.05 CLEAN SEAFOOD 

( ) 2.06 BREAD SEAFOOD 

( ) 2.07 FRY SEAFOOD 

( ) 2.08 TRANSFER TO SERVICE PLATTER 

( ) 2.09 PREPARE SAUCES 

( ) 2.10 GARNISH WITH LEMON AND PARSLEY 

( ) 2.11 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STAT EMENT OF EXTENT AND EXTENT OF INSULTI NG OUTCOME 

-T) 3 61 fisherman's platters prepared with QUANTITY, COIiOR, 

TEXTURE , AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH (E^H 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFAGTORYTI 

-n 3.02 ALL lW6REblEMfg ASSEMBLEib; MEASURED AND SCALED 

WITHIN 5% ACCURACY 

3.03 TO 375* F 

3.04 MIXTURES IN PANS AND PANS IN POSITION « 

3.05 THOROUGHLY 

3.06 THOROUGHLY 

3.07 UNTIL GOLDEN 

3.08 ARRANGED IN PLEASING PATTERN 

3.09 TO INDIVIDUAL SERVINGS 

3.10 APPEARjIiCE IS PLEASANT 

3.11 COMPLETELY 
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T-70 



MISOE NO, 



PROGRAM QUANTITY FOODS 
';SOK CODK NO(S)""^ — " ' — 



PI VISION 04 
UNIT 05 
TERMOB NO. 



MEAT, FISH, AND 



POULTRY 



DEEP FRYING 



19-030 



1.00 CONDITION 



b 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MISOE NO. 



-PROGRAM -QUANTITY FOOD^ 



DIVISION^ 04 

UNIT 06 
TERMOB NO. . 



MEATS r FISHr, AND 

poultry" 

POACHING . 



19-631 



^1.00 CONDITION 



INGREDIENTS 

( ) 1.01 SALMON STEAKS, BONELESS 
( ) 1.02 COURT BOUILLON 

PREVIOUSLY PREPARED 



UTENSILS 
( ) 1.03 
( ) 1.04 



POACHING PANS 

BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 

( ) 1.05 STOVE WITH OVEN 



other 

( ) 1.06 formula for 

poached salmon 



2.0 a PERFORMANCE 



rPKERAL STATEMENT OF PER FORMANCE AND RESULTING OUTCOME 
ffvM PREPARE FIFTY PORTIONS OF POACH ED SM^ EMPLOYING^ 
THE FOLLOWING OPERATIONS: _ 



-fTTJI — ASSEMBLE ALL INGREDlISNTb 

2.03 BUTTER THE BAKING PANS 

2.04 PREHEAT OVEN 

2.05 PLACE FISH IN PANS 

2.06 ADD COURT BOUILLON 

2.07 COOK FISH 

2.08 DRAIN FISH 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOMB , 
M 3 01 POACHED SALMON IS P^ARED WITH QUANTITY, COLUK, 

^ ' Xroma, and taste to APPROVAL of board of 

EXPERT RATERS. TO BE COMPLETED WITHIN 45 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 




( ) 3.02 



3.03 
^3.04 
3.05 
3.06 
3.07 
3.08 



ALL INGREbl£NT?S ASSEM BLED; MEASURED AND aCALEP TO 
. WITHIN 5% ACCURACY 
ALL OVER INSIDE 
TO 350 «» P 

POSITIONED FOR EFFICIENT COOKING 
TO BARELY COVER 
FOR TWENTY MINUTES 
THOROUGHLY 
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\ 

■ 

: 


* 

* t " 

MISOE NO. . 


PROGRAM OUANTT'^Y FOODS 


DIVISION 04 MFAT. ptrh, and 


POULTRY 


( vayjt. KMUt^ wots; 


nfi POAPHTNG 




TERMOB NO. 19-031 






1.00 CONDITIOM, 




2.00 PERF<l^MANCE 


- 

« 

♦ 

* 














3.00 EXTENT 




GENERAL STATEMENT OF 


EXTENT AND EXTENT OF RESULTING OUTCOME 


1 *' 
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MISOE NO. 



136 



PROGRAM 0UANT ;[TY FOODS 



DIVISION 04 
UNIT 07 
TERMOB NO. 



MEATS. FISH, 



AND POULTRY 



RAUTEING. 



lg-0,32 



1.00 CONDITION 



INGREDIENTS 

( ) ^TENDERLOIN-JJIES-^-- 

TRIMMED, FAT FREE 



( ) 
( ) 
( ) 

( ) 
( ) 
( ) 



UTENSILS 



MTXIHG BOWL 



1.02 mushr6oms, sliced 

1.03 BUTTER 

1.04 HOT BROWN SAUCE, 
PREVIOUSLY PREPARED 

1.05 BURGUNDY- WINE 

1.06 OIL 

1.07 TOAST POINTS, 
PREVIOUSLY PREPARED^ 

( ) 1.08 PARSLEY \ 



( ) 1.10 
( ) 1.11 
( ) 1.12 

( ) 1.13 

EQUIPMENT 

( ) 1.14 

OTHER 

( ) 1.15 



SAUTE PAN 
SAUTOIR 

INDIVIDUAL PORTION 
CASSEROLES, HEATED 
BASIC UTENSILS (TABLE T-3) 

STOVE 

FORMULA FOR SAUTEED 
TENDERLOIN TIPS 



2.00 P&RFORMANCE 



GEK SRAL Statement of PERFORMANCE AND RESULTING OUTCOME 

X~) TTOl PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS 

WITH MUSHROOMS IN SAUCE EMPLOYING THE FOLLOWING 

OPERATIONS: 



irry^ assemble all ingredients 

2.03 SLICE TENDERLOIN TIPS 

2.04 MELT BUTTER IN SAUTEING PAN OVER LOW HEAT 

2.05 SAUTE MUSHROOMS 

2.06 SIMMER SAUTEED MUSHROOMS, HOT BROWN SAUCE, BURGUNDY 

WINE , MID SEASONING 

2.07 HEAT OIL IN SAUTOIR 

2.08 COOK TENDERLOIN TIPS 

2.09 DRAIN OIL FROM COOKED 'TIPS 

2.10 SIMMER COOKED TIPS WITH MUSHROOM SAUCE 

2.11 GARNISH WITH TOAST POINTS AND PARSLEY? 



3.00 EXTENT 



\ 



ERIC 



. ^ . 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTlKG OUTCOME 



BO^RD--^ 



"TT — or ^AUTEED TENDERLOIN TIPS AREPREPARED WITH QUANTITY', 

COLOR, TEXTURE, AROMA AND Tffi9TE TO APPROVAL OF BOp 
OF EXPERT RATERS. TO BEj:SfitPL&SED WITHIN 30 MINHJTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR UN-|- 
SATISFACTORY. -J 

( ) . 3.02 ALL I^GRfe blfeNTS A^SElifeLED; MEASURED AND SCALED TO 
WTTHTN-St- ACCtlRACy: 



INGREDIENT 
( ) 1.01 



TENDERLOIN TIPS, 
TRIMMED, FAT FREE 
) 1.02 MUSHROOMS, SLICED ' 
) 1.03 BUTTER 
) 1.04 HOT BROWN SAUCE, 

PREVIOUSLY PREPARED 
) 1.05 BURGUNDY WINE 
) 1.06 OIL 
) 1.07 TOAST POINTS, 

PREVIOUSLY PREPARED 
( ) 1.08 PARSLEY 



( 



UTENSILS 
( ) 1.09 



( ) 
( ) 
( ) 



1.10 
1.11 
1.12 



( ) 1.13 
EQUIPMENT 
( ) ,1.14 
OTHER 
( > 1.15 



MIXING BOWL 
SAUTE PAN 
SAUTOIR 

INDIVIDUAL PORTION 
CASSEROLES, HEATED 
BASIC U'??ENSILS (TABLE T-3) 

STOVE 

FORMULA FOR SAUTEED 
TENDERLOIN TIPS 



2.00 PERFORMANCE 



GEN ERAL. STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-fl 270l — PREPARE FIFTY PORTIONS OF SAUTEED TENDERLOIN TIPS 

WITH MUSHROOMS IN SAUCE EMPLOYING THE FOLIOWING 

OPERATIONS: 



2.62 ASSEMBLE ALL INGREDIENTS 

2.03 SLICE TENDERLOIN TIPS 

2.0 4 MELT BUTTER IN SAUTEING PAN OVER LOW HEAT 

2.05 SAUTE MUSHROOMS 

2.06 SIMMER SAUTEED MUSHROOMS, HOT BROWN SAUCE, BURGUNDY 

WINE, AND SEASONING 

2.07 HEAT OIL IN SAUTOIR 

2.08 COOK TENDERLOIN TIPS 

2.09 DRAIN OIL FROM COOKED TIPS 

2.10 SIMMER COOKED TIPS WITH MUSHROOM SAUCE 

2.11 GARNISH WITH TOAST POINTS AND PARSLEY 



3.00 EXTENT 



iSENERAL STATEMENT OF EXTENT AND EXTENT OF RESl3tiTlNG OUTCOME 
( ) 3.01 — SAUTEED TENDERLOIN TIPS ARE PREPARED WITH QUANTTTY, 
COLOR, TEXTURE, AROMA MUD TASTE TO APPROVAL OF BOARD 
OF EXPERT RATERS. TO BE COMPLETED WITHIN 30 MINUTES 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR UN- 
SATISFACTORY. 



Ti — t:^ 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 



ALL INGREDIENTS ASSEMBLED? MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
ON THE BIAS 
WITHOUT BURNING 
FOR TEN MINUTES 
FOR TfeN MINUTES 
TO SMOKE POIKra? 

FOR TWO MINUTES ^ 
THOROUGHLY 
WITHOUT SCORCHING 
APPEARANCE IS PLEASING 
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T-74 



MISOE NO. 



PROGRAM QUANTITY FOODS 



USOE CODE NO(S) 



DIVISION 04 
UNIT 07 
TERMOB NO. 



MEAT, FISH, AND 



pnnT.TPY 



SAUTEING 



1,00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND^EXTENT OF RESULTING OUTCOME 
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ERIC 



t.4 ^ ■ ■. ..4 ..1. .,■»■.•! ■ I. 



....... ...... ^^.^^^^^ 



1- 



MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 04 
UNIT^ 
TERMOB NO. 



MEAT, FISH, AND 
PO ULTRY 
08 gTEAMING 



19-033 



1.00 CONDITION 



INGREDIENTS. 
( ) 1.01 BRISKET 
( ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
( ) 1.05 
( ) 1.06 



SALT AND PEPPER 
VARIOUS SPICES 

LARGE ^>0T 
TOWEL 

BASIC UTENSILS (TABLE >T-3) 



EQUIPMENT 
( ) ^1.07 
( ) 1.08 
( ) 1.09 
OTHER 
( ) 1.10 



STEAMER 

SINK 

STOVE 

FORMULA FOR 
STEAMED BRISKET 



2.00 PERFORMANCE 



rFNFRAL STATEMENT OF PERFORMA NCE AND RESULTING OUTCOME ^ 
ff^of ^g^;^°^IFTr PORTIONS OF STEAM RH CORNED BEEF BRISKET 
EMPLOYING THE FOLLOWING OPERATIONS: ^ 



T 



2.02 ASSEMBLE ALL INGREDIENTS 

2.0 3 PLACE BRISKET IN STEAMER 

2.04 SEASON BRISKET 

2.05 STEAM BRISKET 

2.06 TRANSFER TO SERVICE PLATTER 
2.0 7 CARVE BRISKET 

2.08 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



rFNFRAL STATEMENT OF EXTEN T AND EXTENT OF RESULTING OUTCOME « 
GENERAL^STATEMENT^F^^X ^ggg^^p ^^^NTITY, COLOR , TE XTURE . 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RMERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( 
( 
( 
( 
( 

(- 



3.03 
3.04 
3.05 
3.06 
3.0.7 
3.08 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TU 

WITHIN 5% ACCURACY 
POSITIONED FOR EFFICIENT COOKING 
LIGHTLY 

FOR ONE HOUR AT SIX POUNDS PRESSURE 
ARRANGED FOR PLEASING APPEARANCE 
UNIFORM SLICES OF APPROXIMATELY THREE OUNCES 
COMPtETELY . 
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MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) — 



DIVISION 04 
UNIT 08 
TfiRMOB NO. 



MEAT, FISH, AND 



POULTRY 



STEAMING 



19-033 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL^ STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 04 MEAl*. FISH, AND 
POULTRY 

UNIT 

TERMOB NO. 



09 STUFFINGS AND 
BREADING 



■19-034 



1.00 CONDITION 



a.., 



INGREDIENTS 



) 


1.01 


BREAD, DRIED 


) 


. 1.02 


CHOPPED CELERY 


) 


1.03 


CHOPPED ONIONS 


) 


1.04 


BUTTER 


) 


1.05 


SALT, SAGE, PARSLEY, 






AND POULTRY SEASONING 


) 


1.06 


FAT e * 


') 


1.07 


CHICKEN STOCK 



EQUIPMENT 
{ ) 1.12 
OTHER 
{ ) 1.13 



STOVE WITH OVEN 

FORMULA FOR BASIC 
BREAD STUFFING 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTIN G OUTCOME 

7-5 270l — PREPARE FIFTY PORTIONS OF BASIC BREAD STUFFING 

EMPLOYING THE FOLLOWING OPERATIONS: 



) ASSEMBLE ALL INGREDIENTS 

) 2.03 TRIM BREAD 

) 2.04 CUT BREAD 

) 2.05 SAUTE CELERY AND ONIONS 

) 2.06 COMBINE INGREDIENTS 

) 2.07 TOSS INGREDIENTS 

) 2.08 BAKE STUFFING 



3.00 EXTENT 



ERIC 



GENERAL STATE MENT OF EXTENT AND EXTENT OF RESULTI NG OUTCOME 

T-J 3.01 STUFFING IS PRE PARED WITH QUANTITY, COLOR,. TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY, 



-J-) 3.(52 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
) 3.03 ALL CRUSTS REMOVED 
) 3.04 INTO CUBES 
) 3.05 UNTIL TENDER 
) 3.06 ALL INGREDIENTS COMBINED 
) 3.07 LIGHTLY 

) 3.08 AT 350«» F TO 375* F FOR ONE HOUR 
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MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO<S) 



1,00 CONDITION 



2 . 00 PERFORMANCE 



DIVISION .04 
UNIT 09 
TERMOB NO. 



MEAT, FISH', AND 



POULTRY 



STUFFINGS AND 



BREADING 



19-034 



r 



nENBRAL STATEMENT OF PERgORMANCE AND BESULTING OUTCOME 



3.00 EXTENT 



fiWWERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



PROGly^ QUANTITY FOODS 



DIVISION 04 
UNIT 09 
TERMOB NO. 



MEAT, FISH, AND 

POULTRY 

STUFFINGS AND 

BREADING 

19-035 



1.00 CONDITION 



INGREDIENTS 

1.01 SCALLOPS, TRIMMED 

1.02 EGGS, BEATEN 

1.03 MILK 

1.04 BREAD FLOtJR 

1.05 BREAD CRUMBS 



2.00 PERFORMANCE 



UTENSILS 
( ) 1.06 
( ) 1.07 
( ) 1.08 

OTHER 
( ) 1.09 



FOUR PANS 

BOWL * 
BASIC UTENSILS (TABLE T-3) 

FORMULA FOR 
BREADING SCALLOPS 



GENERAL STAT EMENT OF PERFORMANCE AND RESULTING OUTCOME 

7-5 2.0I BREAD SEVEN POUNDS OF SCALLOPS EMPLOYING THE 

FOLLOWING OPERATIONS: 



2.03 
2.04 
2.05 
2.06 
2.0 7 



ASSbMBiiE ALti I*GREt)IEUfS 
MAKE BREADING SET-UP 
COAT SCALLOPS WITH FLOUR 
DIP SCALLOPS IN EGG WASH 
DIP SCALLOPS IN BREAD CRUMBS 
rET-^INISHED -SCALLOPS ASIDE— 



3.00 EXTENT 



ERIC 



GENERAL STATE MENT OF EXTENT AND EXTENT OF RESULT ING OUTCOME 

7-5 01 — SCALLOPS ARE BREADED WITH QUANTITY, COLOR, TEXTURE , 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 
( ) 3.03 



( 
( 
( 
( 



3.04 
3.05 
3.06 
3.07 



ALL lt^d]REbiteWi?S AgSfeMbLEb; MfeA^jt iRtib P^b iidALED to 

WITHIN 5% ACCURACY 
PAN FOR SCALLOPS, PAN WITH FLOUR, BOWL WITH MILK 

AND EGG MIX#IRE, PAN WITH BREAD CRUMBS AND EMPTY 

PAN IS SET UP 
COMPLETELY COVERED 
NO DRY SPOTS SHOW 
COMPLETELY COVERED 
IN EMPTY PAN J^43 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) " — 



1,00 CONDITION 



2.00 PERFORMANCE 



Mf.'JOE NO. 



DIVISION 04 MEAT, FISH, AND 
UNIT 09 STUFFINGS AND 



BREADIN6S 



TERMOB NO. 



19-035 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3,00 EXTENT 



GENERAL STATEMENT OF EXTENT/-fil>D EXTENT OF RESULTING OUTCOME 



t 



) 
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MISOE NO. 
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PROGRAM QUANTITY FOODS 



f 



DIVISION 05. SOUPS AND SAUCES 
01 SAUCES 



UNIT 



TERMOB NO. 



19-636 



1.00 CONDITION 



INGREDIENTS * 

) 1.01 EGG YOLKS 

) 1.02 WATfeR 

) 1.03 MELTED BUTTEJR 

) 1.04 LEMON JUICE 

) 1.05 SALT AND PEPPER 
UTENSILS 



1*06 SAUCE PAN 

1.07 MIXING BOWL 

1.0 8 STRAINER 

1.09 BASIC UTENSILS 



(TABLE T-3) 



EQUIPMENT? 
( ) 1.10 



OTHER 
( ) 1.11 



STOVE 



FORMULA FOR 
HOLLANDAISE SAUCE 



2.00 PERFORMANCE 



rPNERAL STATEMENT OF PER FORMANCE AND RES ULTING OUTCOME ^,„^„ 
GENERAL^STAT EMENT^OF^F AND ONE-HALF OUART ^ OF HOLLANDAISE SAUCE 

EMPLOYING THE FOLLOWING OPERATIONS : 



T-r — THJI — ASSEMBLE ALL INGREDlliNTb 

r 1 2T0^— COMBTNE^OLKS-AND ^TER- 

( ) 2.04 WHIP YOLKS AND WATER 
( ) 2.05 WARM YOLKS AND WATER 

) 2.06 STIR THE MIXTURE 
( ) 2.07 ADD BU1:TER 
( ) 2.08 WHIP THE MIXTURE 
( ) 2.09 SEASON THE MIXTURE 
( ) 2.10 STRAIN THE MIXTURE 
( ) 2.11 CLEAN UTENSILS 



3.00 EXTENT 




GENERAL STATE MENT OF EXTENT AND EXTENT OF RESULTING OUTCOME ^ 



{ ) 3.01 



HOS^^DAISE SaS^E^IS ^E WIT^ QuI^TlT. . ^OLUK. TEX- 
TORE AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
ffi^. TO BrCOMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



-r-J 3 02 ALL INGREDIEnJs ASSEMBLED; MEASURED AND SCALED TO 

fllTHiN 5% ACfcURACY 
( ) 3.03 IN BOWL d 
( ) 3.04 THOROUGHLY 
( ) 3.05 OVER BOILING WATER 
( ) 3.06 THOROUGHLY 



1.01 
1.02 
1.03 
1.04 
1.05 



UTENSILS 
) 1.06 
) 1.07 
) 1.08 
) 1.09 



E.GQ YOLKS 
WATER 

MELTED BUTTER 
LEMON JUICE 
SALT AND. PEPPER 

SAUCE PAN, 
MIXING BOWL 
STRAINER 

B'ASIC UTENSILS (TABLE T-3) 



( 1 1.10 STOVE 



OTHER 
( ) 1.11 



FORMULA FOR 
HOLLANDAISE SAUCE 



2.00 PERFORMANCE 





( ) 2.01 PREPAtUa UWtt i-iSau UWgj-n^vui: ww^xx-^ w> — - 

EMPLOYING THE FOLLOWING OPERATIONS : 




""(5 5.02 ASSEMBLE ALL INGREDIENTS / 
( ) 2.03 COMBINE YOLKS AND WATER \ 
( ) 2.' 04 WHIP YOLKS AND WATER 

( ) 2.05 WARM YOLKS AND WATER i 

( ) 2.06 STIR THE MIXTURE 

( ) 2.07 ADD BUTTER 

( ) 2.08 WHIP THE MIXTURE 

( ) 2.09 SEASON THE MIXTURE 

( ) 2.10 STRAIN THE MIXTURE 

( ) 2.11 CLEAN UTENSILS 





3.00 EXTENT 




TFNERAL STATEMENT OP EXTENT^ AND EXTENT OF R ESULTING OUTCOME 
rr^Ol SoSdAISE sauce is MADE WITH QUANT ITY COLOR. TEX> 
TURE AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 

TO Bk cOMPLETED WITHIN 30 MINUTES WITH EACH 
OPERArioN JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

ALL INGREDIENTS ASSEMB LED; MEASURED. AND SCAl^u ru 
WITHIN 5% ACCURACY 

3.03 IN BOWL s 

3.04 THOROUGHLY- 

3.05 OVER BOILING WATER 

3.06 THOROUGHLY 

3.07 SLOWLY 

3.08 THOROUGHLY 

3.09 LIGHTLY 

3.10 ALL LUMPS ARE REMOVED 



3.11 COMPLETELY 
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id 

ERIC 



T-82 



MISDE NO. 



PROGRAM QUANTITY FOODS " DIVISION n-;^ SOUPS AND SAUCES 



USOE CODE NO(S) UNIT 



^ 01 SAUCES 



TERMOB NO. 19-036 



1.00 CONDITION 



^.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



General statement of extent and extent of resulting outcome 

147 



ERIC 



MISOE NO^ 



148 



PROGRAM QUANTITY FOODS DIVISION 05 SOOPS AND SAUCES 



UNIT 01 SAUCES 

TERMOB NO. 19-03^ 



1.00 CONDITION . . . 

INGREDIENTS * EQUIPMENT 

( ) 1.01 BUTTER= ( ) 1.08 STOVE 

( ) 1.02 PASTRY FLOUR 

( ) 1.0 3 CHICKEN STOCK, HOT 

( ) 1.04 SALT AND PEPPER 
^ UTENSILS • ' ' * OTHER 

( ) 1.05 SAUCE POT ( ) 1.09 FORMULA FOR 

( ) 1.06 STRAINER . , VELOUTE SAUCE 

( ) 1.0 7 CHEESECLOTH , 

( ) 1.08 BASIC UTENSILS (TABLE T-3) 

* 

2.00 PERFORMANCE . * ' / ' 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

PREPARE ONE GALLON OF VELOUTE SAUCE EMPLOYING 



. ( ) 2.01 



THE FOLLOWING OPERATICflSfS : 



2.03 
2.04 
2.05 
2.06 
2i07 
2.08 
2.09 
2.10 



ASSEMBLE ALL 1M(5MjD1EMTS 

MELT BUTTER 
ADD FLOUR 
COOK MIXTURE 
ADD CHICKEN STOCK 
WHIP MIXTURE 
SIMMER MIXTURE. 
STRAIN MIXTURE 
CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
T-) 3701 — VELOUTE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX- 
TURE, AROMA AND TASTE TO APPROVAL OP BOARD 0^ EXPERT 
RATERS. TO BE COMPLETED WITHIN 40 MINUTES W^TH EACH 
OPERATION JUDGEP AS SATISFACTORY OR UNSATISFACTORY. 




TT — 



3.03 
3.04 
3.05 
3.06 
3.07 



ALL lkJ(SREblENTS ASStiMbtED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
WITHOUT BURNING 
STIRRING SLOWLY 

SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING j 
LIGHTLY 
THOROUGHLY 



INGREDIENTS 

) 1.01 BUTTER 
) 1.02 
) 1.03 
) 1.04 
UTENSILS 
) 1.05 
) 1.06 
) 1.07 
) 1.08 



PASTRY FLOUR 
CHICKEN STOCK, HOT 
SALT AND PEPPER 



SAUCE POT 
STRAINER 
CHEESECLOTH 
BASIC UTENSILS 



EQUIPMENT 
( ) 1.08 



OTHER 

( ) 1. 09 



STOVE 



FORMULA FOR 
VEIfPUlB SAUCE 



CTABLE T-3) 



2.00 1>ERF0RMANCE 



(3ENERAL STAT EMENT OF PERFORMANCE AND RESULTING OUTCOME 

'T) 2.61 PREPARE ONE GALLON OF VELOUTE SAliCE EMPLOYING 

- THE FOLLOWING OPERATIONS: 



) 


2.02 


) 


2.03 


) 


2.04 


) 


2.05 


) 


2.06 


) 


2.07 


) 


2.08 


) 


2.09 


) 


2.10 



ASElEMBLE ALL IMflkfiBtENTiJ 

MELT BUTTER 
ADD FLOUR 
COOK MIXTURE 
ADD CHICKEN STOCK 
WHIP MIXTURE 
SIMMER MIXTURE 
STRAIN MIXTURE 
CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STA TEMENT OF EXTENO! AND EXTENT OF RESULT ING OUTCOME 

7~5 3.01 VELOUTE SAUCE IS PREPARED WITH QUANTITY, COLOR r TEX- 

- TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 40 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Ti — 5roT 



3.03 
3.0-4 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 



ALL iNcSREblENTS ASSEMBliED; MEiASURED AND _SCAIJED TO 

'WITHIN 5% ACCURACY 
WITHOUT BURNING 
STIRRING SLOWLY 

SLOWLY, FIVE TO SIX MINUTES WITHOUT BROWNING 

LIGHTLY , 

THOROUGHLY 

FOR THIRTY MINUTES 

ALL LUMPS ARE REMOVED 

COMPLETELY 
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T-84 



r 

i 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



1.00 CONDITION 



DIVISION 05 SOUPS AND SAUCES 
UNIT 01 SAUCE S 

TERMOB NO. 



19-037 



r 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



J. 00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



150 



ERIC 



MISOE NO. 



151 



PROGRAM QUANTITY FodbS 



DIVISION 05 gr>TTPg awn ganPTCS 
UNIT 01 SAUCES 

TERMOB NO. 19-038 



1.00 CONDITION 



ingredients 

1.01 sk;en of salt pork 

1.02 onions, pays anne cut 
.1.03 celery, pays anne cut 

1.04 carrots, paysanne cut 

1.05 leeks, paysanne cut 

1.06 sachet bag 

1.07 canned tomatoes 

1.08 salt, pepper and sugar 

1.09 basic white stock 

1.10 veal and pork bones, 

BROWNED 



UTENSILS 

( ) 1.11 

( ) 1.12 

( ) 1.13 

( ) 1.14 

( ) 1.15 
EQUIPMENT 

( ) 1.16 
OTHER 

( ) 1.17 



BRAZIER 
SAUCE PAN • 
FOOD MILL 
BhSlC UTENSILS 

(TABLE T-3) 
SERVICE^C 

STOVE WITH OVEN 

FORMULA FOR 
TOMATO SAUCE 



2.00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

■J-) 2701 PREPARE FIFTY PORTIONS OF TOMATO SAUCE EMPLOYING 

THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 SAUTE SALT PORK 

2.04 ADD REMAINING INGREDIENTS 

2.05 SEASON SAUCE 

2.06 BAKE SAUCE 

2.07 REMOVE BONES 

2.08 PUf SAUCE THROUGH FOOD MILL 

2.09 TRANSFER TO SERVICE BOWL 

2.10 CLEAN UTENSILS 



1 



3.00 EXTENT 



ERIC 



GfiNE RAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

3.01 TOMATO SAUCE IS PREPARED WITH QUANTITY, COLOR, TEXTURE , 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 
TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH OPERATION 
JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

( ) 3.02 — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 UNTIL SKIN LOOSENS 
( ) 3.04 ALL REMAINING INGREDIENTS ADDED 
( ) 3.05 LIGHTLY 

(.. 3 .06 AT 3Q Q o F FOR ONE HOUR 



* * 



INGREDIENTS 

1.01 SKIN OF SALT PORK 
1.02, ONIONS, PAYS ANNE CUT 
1.03 CELERY, PAYS ANNE GUT 
ljy4 CARROTS-, PAYSANNE CUT 

1.05 LEEKS, PAYSANNE CUT 

1.06 SACHET BAG 

1.07 CANNED TOMATOES 

1.08 SALT, PEPPER AND SUGAR 

1.09 BASIC WHITE STOCK 

1.10 VEAL AND PORK BONES, 

BROWNED 



UTENSILS 

( ) 1.11 

( ) 1.12 

( ) 1.13 

( ) 1.14 

( ) 1.15 
EQUIPMENT 

( ) 1.16 
OTHER 

( ) 1.17 



BRAZIER 
SAUCE PAN 
FOOD MILL 
BASIC UTENSILS 

(TABLE T-3) 
SERVICE BOWL 

STOVE WITH OVEN 

FORMULA FOR 
TOMATO SAUCE 



2.00 PERFORMANCE 




GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

2701 PREPARE^ FIFTY PORTIONS OF TOMATO SAUCE EMPLOYING 
THE FOLLOWING OPERATIONS: 



2. 02 ASSEMBLE ALL INGREDIENTS 

—2M SAUT-E-S ALT PORK 



2.04 ADD REMAINING INGREDTSNTS^ 

2.05 SEASON SAUCE 

2.06 BAKE SAUCE 

2.07 REMOVE BONES 

2.08 PUT SAUCE THROUGH FOOD MILL 

2.09 TRANSFER TO SERVICE BOWL 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL S TATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

■J—) 370T — TOMATO SAUCE IS PREPARED WITH QUANTITY, COLOR, TEXTURE , 

AROMA, AND TASTE TO" APPROVAL OF BOARD OF^XPERT RATERS. 
TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH OPERATION 
JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



■( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3. 10 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TU 

WITHIN 5% ACCURACY 
UNTIL SKIN LOOSENS 
ALL REMAINING INGREDIENTS ADDED 
LIGHTLY 

AT 300° F FOR ONE HOUR 
ALL BONES REMOVED 

SAUCE IS PUREED , 
NO DRIPS ON SIDE OF BOWL 
COMPLETE!. Y 
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ERIC 



T-86 



j MISOE NO. 

r 

PROGRAM QUANTITY FOODS ^ DIVISION 05 SOUPS AND SAUCES 

OSOE CODE NO(S) ~' UNIT 01 SAUCES 

^ " TERMOB NO. 19-038 



1. 00 CONDITION 




2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERIC 



MISOE NO. 



154 



PROGRAM QOANTITV FOODS 



DIVISION 05 ' cnnpg &wn ganrRft 
UNIT 01 SAUCES 

TERMOB NO. 



19-6 3§ 



1.00 « CONDITION 



INGREDIENTS 

1.01 DICED ONIONS 

1.02 DICED CELERY 

1.03 DICED CARROTS 

1.04 FAT 

1.05 FLOUR 



UTENSILS 
( ) 1.09 
( ) 1.10 
( ) 1.11 
EQUIPMENT 
( ) 1.12 



1.06 HOT BROWN STOCK (H^ LIB 

.1.07 BAY LEAF OTHER 
1.08 SALT AND PEPPER ( ) 1.14 



SAUCE POT 
SERVICE BOWL 

BASIC UTENSILS (TABLE T-3) 
STOVE 



SINK 

FORMULA FOR ESPAGNOLE 

SAUCE 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
7— J 277^1 PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE EMPLOYING 
THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 MELT BUTTER 

2.04 SAUTE VEGETABLES 

2.05 ADD FLOUR 

2.06 COOK MIXTURE 

2.07 ADD BROWN STOCK AND BAY LEAF 
2.0 8 SEASON SAUCE 

2.09 SIMMER SAUCE 

2.10 STRAIN SAUCE 

2.11 TRANSFER TO SERVICE BOW] 

2.12 CLEAN UTENSILS 



wW 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
7~J 3751 ESPAGNOLE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX- 
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE CQMgLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



TT — JTUT 




Alit INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
WITHOUT BURNING 
UNTIL ONIONS ARE TRANSPARENT 
WHILE STIRRING 

WHILE STIRRING FOR TEN MINUTES 
BROWN SAUCE IS WHIPPED IN 



IKGREDIENTS 

1.01 DICED ONIONS ^ 

1.02 DICED CELERY 

1.03 DICED CARROTS 

1.04 FAT 

1.05 FLOUR 

1.06 HOT BROWN STOCK 

1.07 BAY LEAF 

1.08 SALT AND PEPPER 



UTENSILS 
( ) 1.09 
( ) 1.10 
( ) 1.11 
EQUIPMENT 
( ) 1.12 
( ) 1.13 
OTHER 
( ) 1.14 



SAUCE- POT 
SERVICE BOWL 

BASIC UTENSILS (TABLE T-3) 

STOVE 
SINK 

FORMULA FOR ESPAGNOLE 

SAUCE 



00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
-(—J 277n; PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE EMPLOY ING 
THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2 .03 MELT BUTTER _ ' * 

2.04 SAUTE VEGETABLES 

2.05 ADD FLOUR 

2.06 COOK MIXTURE 

2T07 ^ADD BROWN STOCK AND BAY. LEAF 

2.08 SEASON SAUCE 

2.09 SIMMER SAUCE 

2.10 STRAIN SAUCE > 

2.11 , TRANSFER TO SERVICE BOWL 

2.12 CLEAN UTENSILS 



00 EXTENT 



G ENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
J~) 370l ESPAGNOLE SAUCE IS PREPARED WITH QUANTITY, COLOR, TEX- 
TURE , AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACA 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



n TJ^T 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 
3.12 



ALt INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
WITHOUT BURNING 
UNTIL ONIONS ARE TRANSPARENT 
WHILE STIRRING I 
WHILE STIRRING FOR TEN MINUTES 
BROWN SAUCE IS WHIPPED IN 
LIGHTLY 

FOR THIRTY MINUTES « 
ALL LUMPS ARE REMOVED 
HO DRIPS ON SIDE OF BOWL 
COMPLETELY 
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T-88 



PROGRAM QUANTITY FOODS 
USQE CODE NO(S) ^ 



. 1.00 CONDITION 



MISOE NO. 



DIVISION 05 
UNIT 01 
TERMOB NO. 



SOUPS AND SAUCES 
SAUCES 



19-03 



2,00 PERFORMANCE 



GENERAL STATEMENT QF PERFORMANCE AND RESULTING OUTCOME 



3 . 00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERIC 



MISOE NO. 



157 -7 



PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES 

— ~~ UNIT 01 SAUCES ^ 



TERMOB NO. 19"046 



1.00 CONDITION 



INGREDIENTS 

1.01 BUTTER 

1.02 FLOUR 

1.03 MIIiK, HOT 

1.04 SALT 
_l.-05 NUTMEG 



UTENSILS 
( ) 1.07 
( ) 1.08 

EQUIPMENT 
( ) 1.09 
J3THER 



TWO SAUCE POTS 

BASIC UTENSILS (TABLE T-3) 

STOVE * 



1.06 TOBASCO SAUCE" 



7-) — T7I0 — F OR M U L A FOR BECHAMEL 

SAUCE 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE* AND RESULTI NG OUTCOME 

"n 2.01 PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE 

FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 MELT BUTTER 

2.04 ADD FLOUR 

2.05 COOK MIXTURE 

2.06 ADD MILK 

2.07 SEASON SAUCE 

2.08 SIMMEk SauCE 

2.09 BRING SAUCE TO BOIL 

2.10 STRAIN SAUCE 

2.11 HOLD HOT FOR SERVICE 



3.00 EXTENT 



GENER AL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

X"5 01 — BECHAMEL SAUCE IS PREPARED WITH QUANTITY, COLOR/ 

TEXTURE, J^RDMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 




3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 



ALt INGREDIENTS ASSEMBLED? MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
WITHOUT BURNING 
WHILE STIRRING 
FOR EIGHT TO TEN MINUTES 
SLOWLY WHILE WHIPPING 
LIGHTLY 

FOR FIVE MINUTES 
DO NOT ALLOW TO BOIL BRISKLY 
at.T. T.riMPfi ARR RfiMQVED 



INGREDIENTS 

1.01 BUTTER 
1.02 
1.03 
1.04 
1.05 
1.06 



PLOUR 
MILK, HOT 
SALT 
NUTMEG 

TOBASCO SAUCE 



UTENSILS 
( ) 1.07 
( ) 1.08 

EQUIPMENT 
i ) 1.09 

OTHER 

( ) 1.10 



TWO SAUCE POTS 
BASIC UTENSILS (TABLE T-3) 

STOVE 

FORMULA FOR BECHAMEL 
I SAUCE 



2.00 PERFORMANCE 



GENE RAL STATEMENT OF PERFORMANCE AND RESULTIN3 OUTCOME 

XI 57oI — PREPARE ONE GALLON OF BECHAMEL SAUCE EMPLOYING THE 

' FOLLOWING OPERATIONS: 



~T7^ ASSEMBLE ALL INGREDIENTS 

2.03 MELT BtJTTER 

2.04 ADD FLOUR 

2.05 COOK MIXTURE 

2.06 ADD MILK 

2.07 SEASON SAUCE 
2-.-0 8 — SIM^ffiR SAUCE 



2.09 BRING SAUCE TO BOIL 

2.10 STRAIN SAUCE 

2.11 HOLD HOT FOR SERVICE 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

J-J 3.01 BECHAMEL SAUCE IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UMSATISraCTORY . 



ALli INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
WITHOUT BURNING 
WHILE STIRRING 
FOR EIGHT TO TEN MINUTES 
SLOWLY WHILE WHIPPING 
LIGHTLY 

FOR FIVE MINUTES 

DO NOT ALLOW TO BOIL BRISKLY 

ALL LUMPS ARE REMOVED 

AT 180" F J^»)B 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 



H 7/74 



ERIC 



T-90 



MISOE NO. 



PROGRAM OUANTITY FOODS 
USOB CODE 1^0 (S)"^^ ^ 



DIVrSION 05 SOUPS AND SAUCES 
UNIT ^ 



01 SAUCES 



TERMOB NO* 19-040 



1,00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OOtCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERIC 



liiMiiittiifliiiiitifiiMiiiiMi 



iiiiiiiiiiiilifil^ilM 



MISOE NO. 



IGO , 



PROGRAM QUANTITY FOODS 



DIVISION 05 SOUPS AND SAUCES 
01 SAUCES 



UNIT 



TERMOB NO. 19-041 



1.00 CONDITION 



INGREDlteNTS 

1.01 RED WINE 

1.02 CHOPPED SHALLOTS 

1.03 SALT, PEPPER AND THYME 
1.0 4' BAY LEAF 
1*05 ESPAGNOLE SAUCE 

^,0e BUTTER 

1.07 MARROW 

1.0 8 BOILING WATER 



UTENSILS 
( ) 1.09 
( ) 1.10 
( ) 1.11 

EQUIPMENT 
( ) 1.12 

OTHER 
( ) 1.13 



TWO SAUCE PANS . 
SERVICE PAN 
BASIC UTENSILS 
(TABLE T-3) 

STOVE — - 

FORMULA FOR 
BORDELAISE SAUCE 



2i00 PERFORMANCE 



GENERAL STATE MENT OF PERFORMANCE AND RESULTING OUTCOME 

-py 2.01 PREPARE 6^ OtlART* OF BORDELAISE SAUCE EMPLOYING THE 

FOLLOWING OPERATIONS: 



2. 02 ASSEMBLE ALL INGREDIENTS 

2.03 PLACE WINE, SHALLOTS AND BAY LEAF IN SAUCEPAN 

2.0 4 SEASON MIXTURE 

2.05 BOIL MIXTURE 

2.06 ADD ESPAGNOLE SAUCE 

2.07 SIMMER SAUCE 

2.08 ADD BUTTER 

2.09 BLEND SAUCE 

2.10 STRAIN SAUCE 

2.11 POACH MARROW 

2.12 REMOVE MARROW PIECES 

2.13 ADD JUICE TO SAUCE 

2.14 BLEND SAUCE 

2.15 TRANSFER TO SERV-ICE PAN 

2.16 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
( ) 3.61 BORDELAISE SAUCE IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 




fl 3.05 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( V 3.Q3 TMf^PBDTENTS PtA^RD IN PAN 



INGREDXENTS UTENSILS 

( ) 1. 01 RED WINE ( ) 1.09 

( ) 1.02 CHOPPED SHALLOTS ^ ( > 1.10 

{ ) 1.03' SALT, PEPPER AND THYME ( ) 1.11 

( ) 1.04 BAY LEAF 

( ) 1*05 ESPAGNOLE SAUCE EQUIPMENT 

( ) 1.06 BUTTER ( ) 1*12 

( ) 1.07 MARROW OTHER 

( ) 1.08 BOILING WATER ( ) 1.13 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

f-J 27in — PREPARE ONE QUART OF BORDELAISE SAUCE EMPLOYING THE 

FOLLOWING OPERATIONS: 

Tl 2. 02 ASSEMBLE ALL INGREDIENTS 

( ) 2.03 \ PLACE WINE, SHALLOTS AND BAY LEAF IN SAUCEPAN 

( ) 2.04 \ SEASON MIXTURE 

( ) 2.05 = BOIL MIXTURE 

( ) 2.06 ADD ESPAGNOLE SAUCE ' 

J )^ 2.07 =SIMMER SAUCE 

( ) 2. 08 ^D BUTTER 

( ) 2.09 blend sauce 

( ) 2.10 Strain sauce 

( ) 2.11 poach marrow 

( ) 2.12 remove marrow pieces 

( ) 2.13 add juice to sauce 

( ) 2.14 blend sauce 

( ) 2*15 transfer to service pan 

( ) 2.16 ^lean utensils 



TWO SAUCE PANS 
SETIVICE PAN 
BASIC UTENSILS 
(TABLE T-3) 

STOVE 

FORMULA FOR 
BORDELAISE SAUCE 



3.00 EXTENT 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTING_OUTCOME 

T*) 3751 — BORDELAISE SAUCE iS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



er|c 



7-7 — 575^ ALL INGREDIENTS ASSEMBLED; BffiASURED AND SCALED TO , 

WITHIN 5% ACCURACY 
3.0 3 INGREDIENTS PLACED IN PAN 

3.04 LIGHTLY 

3.05 FOR FIVE MINUTES 

3.06 WHILE MIXING 

3.07 FOR THIRTY MINUTES 

3.08 WHILE MIXING 

3.09 THORbUGHLY 

3.10 ALL LUMPS ARE REMOVED 

3.11 FOR THREE MINUTES 
3.12' ALL PIECES REMOVED 

3.13 WHILE MIXING 7/74 

3.14 THOROUGHLY 

3.15 NO DRIPS ON SIDE OF PAN 
( ) 3.16 COMPLETELY 

T-92lGi 



MISOE NO. 



PROGRAM QUANTITY FOODS ] 
USOE CODE NO(S> 



DIVISION 05 SOUPS AND SAUCES 
UNIT 01 SAUCES 

TERMOB NO. 19-041 , 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OP PERFORHANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXtENT AND EXTENT OF RESULTING OUTCOME 

1B2 



o 

ERIC 



MISOE NO. 



PR0GIIW4 Q UANT ITV l-'QODS DIVISION 05 SOUPS AND SAUCES 



UNIT 01 SAUCES 



TERMOB NO. 19-042 



1.00! CONDITION 



INGREDIiENTS 
(' y 1, 01 BEEF BONES 



{ ) 

. ( ) 

( ) 

h^U ) 



1.02 
1.03 
1.04 
1.05 



( ) 1.06 



CHOPPED ONIONS 
CHOPPED CELERY 
BAV LEAVES 
SALT, PEPPER, 
THYME AND CLOVES 
PARSLEY STEMS 



UTENSILS 
( ) 1.07 
( ) 1.08 
EQUIPMENT 
( ) 1.09 

OTHER 

(' ) 1.10 



STOCK POT 

BASIC 'utensils (TABLE T-3> 
STOVE 



FORMULA FOR WHITE STOCK 



2.00 PERFORMANCE 



GENERAL STATEMENT. OF PERFORMANCE AND RESULTING OUTCOME 
~D 27SI PREPARE TWENTY PORTIONS OF WHITE STOCK 
EMPLOYING THE FOLLOWING OPERATIONS: 



) 2.02 ASSEMBLE ALL INGREDIENTS 

2.03 CUT BONES 

2.04 SIMMER BONES IN WATER 

2.05 ADD VEGETABLES 

2.06 SEASON MIXTURE 

2.07 SIMMER MIXTURE 
.2.08 STRAIN STOCK ' 

2.09 COOL STOCK 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

7~) 37ol WHITE STOdK IS PREPARER WITH QUANTITY, COLORi TEX- . 

TURE, AROMA AND TASTE TO APrROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



ALL INGREDIEN^TS ASSEMBLED; MEASURED AND SCALED 
TO WITHIN 5% ACCUWVCY 

TO FOUR INCH LENGTHS 

FOR THREE HOURS 
ALL VEGETABLES ADDED 
LIGHTLY 

FOR THREE HOURS 
ALL LUMPS ARE REMOVED 
AS QUICKLY AS POSSIBLE inn 
COMPLETELY 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



1.00 CONDITION 



DIVISION 05 
UNIT 01 

termoe' no. 



SOUPS AND SAUCES 



SAUCES 



19-042 



2.00 PERFORMANCE 



GENERAL 'STATEMENT OF PERFORMANCE AND RESULTING OUTCOME » 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



1B4 



MISOE NO. 



1G5 



PROGRAM QUANTITY FOODS 



DIVISION 05 SOUPS AND SAUCES 
UNIT 01 SAUCES 

TERMOB NO. 19-043 



1.00 CONDITION 



INGREDIENTS 

1.01 BEEF BONES 



1.02 
1.03 
1.04 
1.05 
1.06 



( ) 1.0 7 



WATER 

CHOPPED ONION 
CHOPPED CARROTS 
CHOPPED CELERY 
BAY LEAVES, THYME, 
PARSLEY AND PEPPERCORNS 
TOMATO PUREE 



UTENSILS 
( ) 1.08 

( ) 1.09 
t ) 1.10 
EQUIPMENT 

( ) 1.11 
( .) 1.12 



BASIC UTENSILS 

(TABLE T-3) 
10 GALLONS STOCK POT 
ROASTING PAN ' 

STOVE AND OVEN 
SINK 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
Tl 2701 PREPARE FIVE GALLONS OF BROWN STOCK EMPLOYING 
THE FOLLOWING OPERATIONS: 



2.62 ASSEMBLE ALL INGREDIENTS 

2.03 CUT BONES 

2.0 4 BROWN BONES 

2.05 . SIMMER BONES IN WATER 

2.06 ADD VEGETABLES AND SPICES 

2.07 MIX TOMATO PUREE 
-2.08 SIMMER MIXTURE 

2.09 STRAIN AND COOL STOCK 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

j~) — 3.01 Brown stock iS prepared with quantity, color, tex- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



ERIC 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
THREE TO FOUR INCHES 
TWENTY MINUTES UNTIL BROWN 
THREE HOURS (SKIM SCUM) 
EVENLY 

WOODEN PADDLE 

THREE HOURS (SKIM SCUM) 

TMMRnTATRT.V TM fiTMK 



INGBEOIENTS 

) 1:01 BEEF BONES 



) 



1.02 WATER 

li03 CHOPPED ONION 

1.04 CHOPPED CARROTS* 

1.05 CHOPPED CELERY 

1.06 BAY LEAVES, THYME, 
PARSLEY AND PEPPERCORNS 



TJTENSILS 
( ) 1.08 

( > 1.'09 
( ) 1.10 
EQUIPMENT 
( ) 1.11^ 
( .) 1.12 



BASIC UTENSILS 

(TABLE T-3) 
10 GALLONS STOCK POT 
ROASTING PAN 

STOVE AND OVEN 
SINK 



( ) 1,07 TOMATO PUREE 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
7~5" — 270T — PREPARE FIVE GALLONS OF BROWN STOCK EMPLOYING 
THE FOLLOWING OPERATIONS: " 

TT TTU^ ASSEMBLE ALL INGREDIENTS ~~ ~~ 

( ) 2.03 CUT BONES 

( ) 2.04. BROWN BONES 

( ) 2.05 SIMMER BONES IN WATER 

( ) 2.-* 6 ADD VEGETABLES AND SPICES 

( ) 2.07 MIX TOMATO PUREE 

( ) 2.08 SIMMER MIXTURE 

( ) 2.09 STRAIN AND COOL STOCK 

( ) 2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

Yl 3.01 BRO WN SI^OCK IS PRiiPARED WITH QUANTITY, COLOR, 'L'tiK- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 7 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



T5 — 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 



ALL INGRED^NTS ASSEMBLED; 

WITHIN 5% ACCURACY 
THREE TO FOUR INCHES 
TWENTY MINUTES UNTIL BROWN 
THREE HOURS (SKIM SCUM) 
EVENLY 

WOODEN PADDLE 

THREE HOURS (SKIM SCUM) 

IMMEDIATELY IN SINK 

COMPLETELY 

Ibb 



MEASURED AND SCALED TO 



7/74'' 



ERIC 



T-96 



MXSOE NO. 



PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES 

. 

OSOE CODE HO(S) ~ UNIT 01 SAUCES 



> TERMOB NO. 19-043 



1.00 CJONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

A 



167 




MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 05 SOUPS AND SAUCES 
UNIT 01 SAUCES 

TERMOB NO. 19-04 4 



1.00 CONDITION 



INGREDIENTS 

( ) 1.01 FISH BONES AND TRIMMINGS 

( ) 1.02 CHOPPED CELERY 

( ) 1.03 CHOPPED ONIONS 

( ) 1.04 QUARTERED LEMONS 

(• ) 1.05 MIXED SPICES AND PARSLEY STEMS 

( ) 1.06 WATER * 



UTENSILS 
( ) 1.07 

( ) 1.08 

EQUIPMENT 
( ) 1.09 
() 1.10 



BASIC UTENSILS 
(TABLE T-3) 
10 GALLON 
STOCK POT 

STOVE 
SINK 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

Tl :^.0l PREPARE FIVE GALLONS OF FISH STOCK EMPLOYING THE 

FOLLOWING OPERATIONS: 

TT 2.02 ASSEMBLE ALL INGREDIENTS ' 

( ) 2.03 POUR WATER IN STOCK POT 

( ) 2.04 ADD VEGETABLES, SPICES, PARSLEY AND LEMONS 

( ) 2.05 ADD BONES AND TRIMMINGS 

( ) 2.06 STRAIN AND COOL STOCK 

C ) 2.07 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

■pj 3.01 PISH STOCK IS PREPARED WITH QUANTITY, COLQR^ TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OSSsEXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

'-fT 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

) 3.03 BRING TO 212* F 

) 3.04 SIMMER FOR 45 MINUTES 

) 3.05 BRING BACK TO BOIL FOR 15 MINUTES 

) 3.06 IMMEDIATELY IN SINK 

) 3.07 COMPLETELY IbO 



ERIC . 



MISOE NO. 



SOUPS AND SAUCES 

SAUCES , 
19-044 



1.00 CONDITION 



4 

2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



PROGRAM QUANTITY FOODS ^ DIVISION 05 

USOE CODE NO(S) ~ UNIT 01 

' TERMOB NO. 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



169 



ERIC 



T 



MXSOE NO. 



PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES 

' UNIT 01 SAUCES 



TERMOB NO. 19-045 



1.00 CONDITION 



INGREDlENv S EQUIPMENT 

( ) 1.01 PASTRY FLOUR ( ) 1.0€ STOVE WITH OVEN 

( ) 1.02 BUTTER 
UTENSILS 

( ) 1.03 BASIC UTENSILS (TABLE T-3) 

( ) 1.04 20 QUART BRAISING POT 

( ) 1.05 S/S CONTAINER 



2 . QO PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
-pj J-^X PREPARE ROUX FOR THICKENING A SAUCE EMPLOYING THE 
FOLLOWING OPERATIONS: 



"J 2772 ASSEMBLE ALL INGREDIENTS 

) 2.03 MELT BUTTER 

) 2.04 ADD PASTRY FLOUR 

) 2.05 BAKE IN OVEN 

) 2.06 TRANSFER TO S/S CONTAINER 



3.00 EXTENT 



/ 



GENER?yL STATEMENT OF EXTENT AND EXTElNT OF RESULTING OUTCOME 
TT rrr^I white stock is PREPARED WITH QUANTITY, COLOR, TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OP EXPERT 
' RATERS. TO BE COMPLETED IN 30 MINUTES WITH EACH 

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



T~J — 77TJ2 — ALL IMflbEblEMtg ASSteMfeLteD; MsAsuREb AtJD scaled to 

WITHIN 5% ACCURACY 
( ) 3.03 WITHOUT BURNING • 
( ) 3.04 WELL BLENDED 
( ) 3.05 TEN MINUTES AT 325" F 
( ) 3.06 NO DRIPS ON SIDE OF CONTAINER 



170 



ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES 



USOE CODE NO(S) — UNIT 01 SAUCES 



TERMOB NO. 19--Q45 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

i 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MXSOE HO. 
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PROGRAM QUANTITY FOODS 



DIVISION 05 pntTtifi and SAUCES 
UNIT 01 fi^nrRS 
TERMOB NO. "~ 



19-046 



1,00 CONDITION 



INGREDIENTS . 



1.01 BUTTER 

1.02 PASTRY FLOUR 
1*03 CURRY POWDER 

1.04 DICED ONIONS 

1.05 GARLIC CLOVES 

1.06 DICED APPLES 

1.07 DICED EGGPLANT 

1.08 TOMATO PUREE 

1.09 SALT AND SPICES 

1.10 STOCKS (HOT) CHICKEN/ 
SHRIMP, LAMB, LOBSTER, VEAL 



UTENSILS 
( ) 1.11 
( ) 1.12 

( ) 1.13 

EQUIPMENT 
( ) 1.14 

OTHER 

( ) 1.15 



6 QUART SAUCEPOT 
BASIC UTENSILS 

(TABLE T-3) 
2 GAL.S/S 

CONTAINER 

STOVE 

FORMULA FOR 
CURRY SAUCE 



2.0Q. PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
Tl 57m PREPARE ONE GALLON OF CURRY SAUCE E MPLOYING 
THE FOLLOWING OPERATIONS S 

' ' . ♦ ' 

( ) 2.j£l5 ASSEMBLE ALL INGREDIENTS ' ' 

( ) 2.03 MELT BUTTER 

( ) 2.04 SAUTE ONIONS AND GARLIC CLOVES 

( ) 2.05 ADD FLOUR 

( ) 2.06 COOK MIXTURE 

( ) 2.07 ADD CURRY POWDER 

( ) 2.0 8 ADD STOCK AND TOMATO PUREE, AND BLEND MIXTURE 

( ) 2,09 WHIP MIXTURE 

( ) 2.10. ADD DKED APPLE AND EGGPLANT < 

( ) 2.11 SIMMER * 

( ) 2.12 STRAIN INTO S/S CONTAINER 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
X~5 Ol CURRY SAUCE IS PREPARED WITH QUANTITY, COLO|t^ TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl — 3.02 ALL lN5R5PIEMf5 ASgfeMBLEb; MEAatjbfib Ai^P sCALfeb 'rb 

WITHIN 51 ACCURACY 
( ) 3.03 WITHOUT BURNING 
( ) 3.04 UNTIL TRANSPARENT 

.A ^ <*g ewTPPTMr. CTT^rv - - , -. 



1 AT 


BUTTER 


i \ 111 


i AO 

!• 02 


PASTRY ri*OUR _ , 


\ } X* X4 


1 A f> 
I4O3 


CURRY POWDER 




1 A il 

!• 04 


DICED ONIONS 


i \ 1 1 

\ ) X« X J 


1 AC 

1* 05 


GARLIC CLOVES 




1 A ^ 

!• 06 


DICED APFL£iS 


pnTTTPMFKT 
u X It nciCi X 


* 1.07 


DICED EGGPLANT 


\ ; x»x* 


T AO 

1*08 


TOMATO PUREE 




1 A A 

1*09 


SALT AND SPICES 


\ ) X • 


1 i A 

1« 10 


STOCKS (HOT; LttlLKfcNir 






QPPTMP TiAMI) LOBSTER* 


VEAL 



e QUART SAUCBPOT 
BASIC UTENSILS 

(TABLE T-3) 
2 GAL.S/S 

CONTAINER 

STOVE 

FORMULA FOR 
GURRY SAUCE 



00 PERFORMANCE 




GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
Tl STiFI PREPARE ONE GALLON OF CURRY SAUCE E MPLOYING 
THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL -INGREDIENTS 

2.03 MELT BUTTER 

2.04 SAUTE ONIONS AND GARLIC CLOVES 

2.05 ADD FLOUR 

2.06 COOK MIXTURE 

2.07 ADD CURRY POWDER 

2.08 ADD STOCK AND TOMATO PUREE, AND BLEND MIXTURE 

2.09 WHIP MIXTURE 

2.10 ADD DICED APPLE AND EGGPLANT 
2.X1 SIMMER 

2.12 STRAIN INTO S/S CONTAINER 



00 EXTENT 




GENERAL STATEMENT QF^XTENf AND EXTENT OF RESULTING OUggOME 
T"J CURRY^AUCE IS PREPARED WITH QUANTITY, COL(()R, TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



{ ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 
3.12 



ALL ilMgREBIEWHS A3SEiM 6L6b; MEAgUfeBb Atjb SCALED to 

WITHIN 5% ACCURACY • 
WITHOUT BURNING 
UNTIL TRANSPARENT v 
STIRRING SLOWLY 
SLOWLY, FIVE MINUTES 
LIGHTLY 

STIRRING SLOWLY AND THOROUGHLY 
UNTIL WELL BLENDED 
INTO SAUCE 
ONE HOUR 

COMPLETELY ^t^^^ 
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T*102- 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 05 SOUPS AND SAUCES 

USOE CODE NQ(S) UNIT 01 SAUCES 

• , . TERMOB NO. 19-046 



1. 00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

174 

-S 



id 

ERIC 



msoE NO. 



i7f) 



PROGRAM QUANTITY FOODS 



DIVISION 05 SOUPa AND SAUCES 
UNIT 



02 soupg 



TERMOB NO. Tq.>Q47 



1.00 CONDITION 



INGREDIENTS 
1.01 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 

1.08 
1.09 
1.10 



GROUND SHANK 
CHOPPED ONIONS 
CHOPPED CELERY 
CHOPPED CARROTS - 
EGG WHITES 
PARSLEY STEMS 
SALT, PEPPER, THYME, 
AND CLOVE 
BAY LEAVES 
TOMATOES 
BEEF STOCK 



UTEN&l£S 
( ) 1.11 



( ) 
( ) 
( ) 



1.12 
1.13 
1.14 



EQUiPteNT- 
( ) i 1.15 
OTHER 
( ) 1.16 



MEAT GRINDER 

STOCK POT WITH SPIGOT 

SERVICE PAN 

BASIC UTENSILS 

. - (table T-3) 

STOVE . 

FORMULA FOR 
CLEAR CONSOMME 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
Yl 2T0I PREPARE THREE GALLONS OF CLEAR CONSOMME E MPLOYING 
THE FOLLOWING OPERATIONS: 

Tl TTG^ ASSEMBLE ALL INGREDIENTS ^~ 

( ) 2.03 GRIND BEEF AND VEGETABLES 

( ) '2.04 BLEND ALL INGREDIENTS 

( ) 2.05 BRING TO BOIL 

( ) 2.06 SIMMER^SOUP 

( ) 2.07 REMOVE "RAFT" 

( ) 2.08 STRAIN SOUP 

( ) 2.09 TRANSFER TO SERVICE PAN' 

{ ) 2.10 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
TT 01 CLEAR CONSOMME IS PREPARFD WITH QUANTITY, COLOR, 
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



Tl 3.02 ALL ikJGREDIEtlTS ASSEMBLED? MEASURED AND SCALED 



{ ) 
{ ) 
( ) 



WITHIN 5% ACCURACY 

3.03 THOROUGHLY 

3.04 THOROUGHLY 

3.05 BROUGHT TO SLOW BOIL 

■ Qfi FOR OMR AMn OME-HALP. HQUBfi 



1.01 GROUDD SHANK 

1.02 CHOPPED ONIONS 

1.03 CHOPPED CEtERY^^ 

1.04 CHOPPED CARROTS 

1.05 EGG WHITES 

1.06 PARSLEY STEMS 

1.07 SALT, PEPPER, THYME, 
AND CLOVE 

1.0 8 <BAY_LEAVES 

1.09 TOMATOES 

1.10 BEEF STOCK 



UTENSILS 
( ) 1.11 
( ) 1.12 
( ) 1.13 
( ) 1.14 

EQUIPMENT 
( ) 1.15 

OTHER 

( ) 1.16 



MEAT GRINDER 
STOCK POT WITH SPIGOT 
SERVICE PAN 
BASIC UTENSILS 
(TABLE T-3) 

STOVE 

FORMULA FOR 
CliEAR CONSOMME 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
7~y 2701 PREPARE THREE GALLONS OF CLEAR CONSOMME E MPLOYING 
THE FOLLOWING OPERATIONS ; 




1.02 ASSEMBLE ALL INGREDIENTS 

2.03 GRIND BEEF AND VEGETABLES 

2.04 BLEND ALL INGREDIENTS 

2.05 BRING TO BOIL 

2.06 SIMMER SOUP 

2.07 REMOVE "RAFT" 
2.0 8 STRAIN SOUP 

2.09 TRANSFER TO SERVICE PAN 

2.10 CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND- EXTENT OF RESULTING OUTCOME 
( ) 3.0i CLEAR CONSOMME IS PREPARED WITH QUANTITY, COLOR, 
TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 



ALL lbJGREDIENTS_ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
THOROUGHLY 
THOROUGHLY 
BROUGHT TO SLOW BOIL 
FOR ONE AND ONE-HALF HOURS 
RAPT REMOVED' AND DISCARDED 
ALL LUMPS AND PARTICLES REMOVED 
NO DRIPS ON SIDE OF PAN 

COMPLETELY h' 
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T-104 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



DIVISION 05 
UNIT _ 02 
TERMOB NO. 



??QUPS AND SAUCES 
SOUPS 

1^-047 



1. 00 CONDITION 

f4 , 



2.00 PERFORMANCE 



GENERAL StATEMENT OP PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OflTCaME ^ 



177 



ERIC 



MISOE NO. 



178 



PROGRAM -QUANTITY FOODS 



DIVISION 05 
UNIT 02 
TERMOB NO. 



■qOUPS AND SAUCES 
SOUPS 

iy-04B"' ' 



1.00 CONDITION 



INGREDIENTS UTENSILS 

1.01 DICED POTATOES ( ) 1.12 

1.02 FISH STOCK, HOT ( ) 1.13 

1.03 SALT AND PEPPER ( ) 1.14 

1.04 BUTTER ( ) 1'15 

1.05 WORCESTERSHIRE SAUCE { ) 1.16 

1.06 GROUND SALT PORK 

1.07 SLICED ONIONS EQUIPMENT 

1.08 FLOUR ( ) 1.17 

1.09 MILK ( ) 1*18 

1.10 LIGHT CREAM 

1.11 HADDOCK CH^Np 



STOCK POT 
SAUCEPAN 
SAUTE PAN 
SERVICE PAN 
BASIC UTENSILS 
(TABLE T-3) 

STOVE 

FORMULA FOR NEW ENG- 
LAND FISH CHOWDER 



2.00 PERFORMANCE 



1 



ERIC 



GENERAL STATE MENT OF PERFORMANCE AND RESULTING OUTCOME 

^.Ol' PREPARE FIFTY PORTIONS OF NEW ENGLAND FISH CHOWDER 

EMPLOYING THE FOLLOWING OPERATIONS: 



TT 

( ) 

( ) 

( ) 
( ) 
( ) 
( ) 
( ) 
( ) 
t ) 
( ) 
( ) 
( ) 



2.03 

2.04 
2.05 
2.06 
2.07 
2.08 
2.09 
2.10 
2,11 
2.12 
2.13 
2.14 



ASSEMBLE ALL INGREDIENTS 

SIMMER POTATOES, WORCESTERSHIRE SAUCE, SEASONING 

AND ONE GALLON OF l^SH STOCK 
HEAT SALT PORK 

SAUTE BUTTER AND ONIONS IN SALT PORK 
ADD FLOUR 
COOK MIXTURE 

ADD REMAINING FISH STOCK 

COOK MIXTURE * 

HEAT MILK AND CREAM 

COMBINE ALL INGREDIENTS 

COOK CHOWDER 

TRANSFER TO SERVICE PAN 

CLEAN UTENSILS 



3.00 EXTENT 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
TT 3.61 FISH CHOWDER IS PREPARED .WITH QUANTITY, COLOR, TEX- 
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATER*. TO BE COMPLETED WITHIN ONE AND ONE-HALF HOURS, 
EACH OPERATION JUDGED SIVTISFACTORY OR UNSATISFACTORY. 

' {\ 3.0a ALL It^G^fe lEMffg ASSEMBiED? MEASURED AND SCALED TO 

WITHIN 51 ACCURACY 
( \ 3.03 FOR FIFTEEN MINUTES 



INGREDIENTS 

1.01 DICED POTATOES 

1.02 PISH STOCK, HOT 

1.03 SALT AND PEPPER 

1.04 BUTTER 

1.05 WORCESTERSHIRE SAUCE 

1.06 GROUND SALT PORK 

1.07 SLICED ONIONS 

1.08 FLOUR 

1.09 MILK 

1.10 LIGHT CREAM 

1.11 HADDOCK CHUNKS 

2.00 PERFORMANCE • 



UTENSILS 
( ) 1.12 



( ) 
( ) 
{ ) 
( ) 



1.13 
1.14 
1.15 
1.16 



EQUIPMENT 

( ) 1.17 
( ) 1.18 



STOCK POT 
SAUCEPAN 
SAUTE PAN 
SERVICE PAN 
BASIC UTENSILS 
(TABLE T-3) 

STOVE ' 

FORMULA FOR NEW ENG- 
LAND FISH CHOWDER 



GENERAL STATEMENT 



) 2701 



T# 

;^F 



PERlbRMANCE AND RESULTING OUTCOME . ' 
'fifty portions of new ENGLAND FISH CHOWDER 

iTIONS : 



PREPA 

EMPLOYING THE FOLLOWING OPE 



2. 


02 


ASSEMBLE ALL INGREDIENTS 




2. 


03 


SIMMER POTATOES , WORCESTERSHIRE 
AND ONE GALLON OF FISH STOCK 


SAUC^ 


2. 


04 


HEAT SALT PORK 


* 


2. 


05 


SAUTE BUTTER AND ONIONS IN SALT 


PORK 


2. 


06 


ADD FLOUR 




2. 


07 


COOK MIXTURE 




2. 


08 


ADD REMAINING FISH STOQK 




2. 


09 


COOK MIXTURE 




2. 


10 


HEAT MILK AND CREAM ^ 




2. 


11 


COMBINE ALL INGREDIENTS 




2. 


12 


COOK CHOWDER 




2. 


13 


TRANSFER TO SERVICE PAN 




2. 


14 


CLEAN UTENSILS 





SEASONING 




3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
TT— 3701 — EaSH CHOWDER IS PREPARED WITH QUANTITY, COLOR, TEX- 
TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN ONE AND ONE- HALF HOURS, 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



n — 57?yr 



3. 
3. 

3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 
3. 



03 
04 
05 
06 
07 
08 
09 
10 
11 
12 
13 
14 



ERIC 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5%' ACCURACY 
FOIi FIFTEEN MINUTES 
UlSlTIL PARTIALLY RENDERED 
UNTIL ONIONS ARE TRANSPARENT 
WHILE MIXING , " 

FOR FIVE MINUTES WITHOUT BROWNING 
WHILE STIRRING 
>0R TEN MINUTES 
WITHOUT- BOILING 
INTO STOCK POT 
FOR FIVE TO TEN MINUTES 

NO DRIPS ON SIDE OF PAN ' 7/74 

COJ«>LETELY Yl*^ 

T-106 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



DIVISION 05 
UNIT 02 
TERMOB NO. 



SOUPS AND SAUCES_ 
SOUPS 



19-048 



li.00 CONDITION 



2.00 PERFOtUlAMCE 



GfiNERAti STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00' EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



PROGRAM QUANTITY FOODS - 



DIVISION 05 
UNIT 02 
TERMOB NO. 



SOUPS AND SAUCES 

19^9" 



X.OO CONDITION 



INGREDIENTS 

1.01 SLICED POTATOES 

1.02 SLICED ONIONS 
1.0 3 SLICED LEEK WHITES 

) ') 1.0 4 BAY LEAF 

1.05 CRUSHED WHITE PEPPERCORNS 

1.06 - CHICKEN STOCK, PREVIOUSLY 
PREPARED 

1.07 SALT 

1.08 CHOPPED CHIVES 



UTENSILS 
( ) 1.09 
( ) 1.10 
( ) 1.11 

EQUIPMENT . 
( ) 1.12 
( ) 1.13 
OTHER 
( ) 1.14 



SAUCEPAN 
FOOD MILL 
BASIC UTENSILS 
(TABLE T-3) 

STOVE 

REFRIGERATOR 

FORMULA FOR 
VICHYSSOISE 



2.00 PERFORMANCE 



GENE RAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7~-J 27in PREPARE FIFTY PORTIONS OF VICHYSSOISE EMPLOYING 

T^E FOLLOWING OPERATIONS : 



Ti 2TTJ1 ASSEMBLE ALL INGREDIENTS 

( ) 2.0 3 SIMMER ALL INGREDIENTS IN STOCK POT 

( ) 2.04 PUT SOUe^THROUGH FOOD MDLL 

( ) 2.05 REFRIGERATE, SOUP 1 



3.00 EXTENT 



ERIC 



GEN ERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

3751 — VICHYSSOISE IS PREPARED WITH QUANTITY, COLOR, TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO ^E COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

( ) — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 FOR TWENTY MINUTES 

( ) 3.04 SOUP IS SMOOTH AND UNIFORM . 
( ) 3.05 UNTIL COLD FOR SERVldfi ' 

181. 



MISOE NO. 



PROGRAM QUANTITY FOODS 



USOE CODE NO(S) 



1.00 CONDITION 



-I 



DIVISION 05 SOUPS AND SAUCES 
UNIT 02 SOUPS ~ 

TERMOB NO. 19-049 



2.00 PERFORMANCE 



« 



GEN3^RAL STATEMENT OP PERFORMANCE AND RESULTING OUTCOME 



3.05 EXTENT 



GENERAL STATEMENT OF EXTENT mt EXTENT OP RESULTING OUTCOME 
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l.-A......:.ii.....-...,a.„M.»». 



MISOE NO. 

^PROGRAM QUANTITY FOOD& ^ DIVISION 05 SOUPS AND SAUCES 

UNIT 02 SOUPS ' ~ 

TERMOB NO. 19-050 




1.00 CONDITION 



INGREDIENTS 



) 



1.01 
1.02 
1.03 
1.04 
1.05 



UTENSILS 
) * 1.06 



ONIONS (SLICED) 
CHICKEN STOCK 
BEEF STOCK 
BUTTER 
SEASONINGS 

BASIC UTENSILS (TABLE T-3) 
FIVE GALLON POT 



EQUIPMENT 
( ) 1.08 

OTHER 

( ) 1.09 



STOVE 



FORMULA FOR 
FRENCH ONION 
SOUP 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

XI 2701 — PREPARE THREE GALLONS OF FRENCH ONION SOUP 

EMPLOYING THE FOLLOWING OPERATIONS: ' 



2.05 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT BUTTER 

2.0 4 SAUTE ONIONS 

2.05 ADD STOCKS 

2.06 SIMMER STOCKS AND ONIONS 

2.07 TRANSFER TO A SOUP CONTAINER 



-3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

"n 3701 ONION SOUP IS PREPARED WITH QUANTITY, COLOR, TEX- 

TURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2 HOURS WITH EACH 
OPERATION JUDGEd AS SATISFACTORY OR UNSATISFACTORY. 



3.03 
3.04 
3.05 
3.06 
3.07 



ALL- INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 
^ WITHIU 5% ACCURACY 
UNTIL MELTED 
LIGHTLY BROWNED 
STIRRING 

ONE HOUR / , 

NO DRIPS ON SIDE OF CONTAINER 
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MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 05 sntTPfl awn fiarTPFg 



USOE CODE NO (S)~r "~ UNIT 02 SOUPS 



TERMOB NO. 19-050 



1.00 CONDITION 



. ... 
2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



r 



3.00 




ERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUT!!feME 
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9 



MISOE NO. 



PROGRAM QUANT T TV FOODS DIVISION 06 DAIRY 

' unit' 01 EGGS 



TERMOB NO. |^~051 



1.00 CONDITION 



IN($1?EDIENTS 
( ) 1.01 
( ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
( ) 1.05 
( ) 1.06 



EGGS 

WATER AND VINEGAR MIXTURE 
HOT BUTTERED TOAST 

SHALLOW PAN 
SERVICE DISHES 
BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.07 STOVE 



OTHER 

( ) 1. 08 FORMULA FOR 
POACHED EGGS 



2.00 PERFORMANCE 



GENE RAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

TJ — 2ToI „ - 



PREPARE TWO PORTIONS OF POACHED EGGS EMPLOYING 
THE FOLLOWING OPERATIONS t 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 HE^tT WATER AND VINEGAR ^ 

2.04 BREAK EGGS INTO DISH 

2.05 PLACE EGGS IN PAN 

2.06 COOK EGGS 

^2.07 TRANSFER TO SERVICE DISH 

2.08 CLEAN UTENSILS 



3.00 EXTENT 




GENERAL STATE MENT OF EXTENT AND EXTENT OF RESULT ING OUTCOME 
7-5 5-0I — POACHED EGGS ARE PREPARED WITH QUANTITY, COLOR, TEX- 
TURE , AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 15 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Ti — JTTyr 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
TO BOILING 
GENTLY 

WITHOUT BREAKING YOLK 
FOR THREE MINUTES 

ARRANGED WITH TOAST IN A PLEASING PATTERN 
COMPLETELY IB') 



MISOE NO. 



PROGRAM QUANTITY FOODS 

USOE CODE NO(S) 

/ ■ 



1.00 CONDITION 



DIVISION 06 DAIRY 



UNIT 01 EGGS 



TBRMOB NO. 19-051 



1 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE A1«D RESULTING OUTCOME 



J 



3.00 EXTENT 




/ 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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o 
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MISOi; NO. 



PROGRAM QUANTITY FOODS 



DIVISION 06 DAIRY 
UNIT 01 
TERMOB NO. 



19-052 



1.00 CONDITION 



INGREDIENTS 
( ) 1.01 EGGS 
( ) 1.02 
( ) 1.03 
UTENSILS 
( ) 1.04 
( ) 1.05 
( ) 1.06 



BUTTER 

HOT BUTTERED TOAST 



SHALLOW BAN 
SERVICE7DISH * 
BASIC UP?ENSILS (TABLE T-3) 



EQUIPMENT 
{ ) 1.07 
OTHER 
( ) 1.08 



STOVE 

FORMULA FOR 
FRIED EGGS 



2.. 00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
J~] 2751 PREPARE TWO PORTIONS OF FRIED EGGS EMPLOYING THE 
FOLLOWING .OPERATIONS : 





I ) 2. 


02 


ASSEMBLE ALL INGREDIENTS 


j 


() 2. 


03 


HEAT BUTTER 




( ) 2. 


04 


BREAK EGGS INTO PAN 




• ( ) 2. 


05 


COOK EGGS 




( ) 2. 


06 


TRANSFER TO SERVICE DISH 




( ) 2. 


07 


CLEAN UTENSILS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
Xl 3~0l FRIED EGGS ARE PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN FIFTEEN 
MINUTES WITH EACH OPERATION JUDGED AS SATISFACTORY 
OR UNSATISFACTORY. 

J~) 3702 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED 

TO WITHIN 5% ACCURACY 

( ) 3.03 WITHOUT BURNING 

( ) 3.04 GENTLY 

( ) 3.05 FOR THREE MINUTES ^ 

( ) 3.06 ARRANGED WITH TOAST IN PLEASING PATTERN 

( ) 3.07 COMPLETELY 1 n 



ERIC 



MISOE NO. 

PROGRAM QUANTITY FOODS DIVISION 06 DAIRY 

USOE CODE NO(S) UNIT 01 EGGS 

ZZHZZHZZH TERMOB NO. 19-Q52 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3,99 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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MISOE NO. 



PROGRAM QUANTITY FOODS ' DIVISION 07 BAKING 

' ""^ ~^ UNIT 01 DONUTS 

TERMOB NO. 19-053 



1.00 CONDITION 



INGREDIENTS 



UTENSILS 



1.01 


SUGAR 


0 


( .) 


1.12 


SCALING UTENSILS 


1.02 


SALT 




( ) 


1.13 


DONUT CUTTER 


1.03 


MILK POWDER 




( ) 


1.14 


BASIC UTENSILS ; 


1.04 


SHORTENING 








(TABLE T-3) j 


1.05 


EGGS 




( ) 


1.15 


SHEET PANS ;l 


1.06 


WATER 




EQUIPMENT 




1.07 


VANILLA 




( ) 


1.16 


DONUT FRYER 


1.08 


MACE 




OTHER . 




1.09 


YEAST 




( ) 


1.17 


FORMULA FOR YEASOS 


1.10 


FLOUR, DONUT 








. RAISED DONUTS ? 


1.11 


FAT 











2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

n 



2.01 



PREPARE EIGHT DOZEN YEAST RAISED DONUTS EMPLOYING 
THE FOLLOWING OPERATIONS: / 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 BLEND SUGAR, MILK POWDER, SALT, AND SHORTENING 

2.04 ADD EGGS 
2.05' BLEND EGGS 

2.06 STIR IN WATER 

2.07 DISSOLVE YEAST IN WARM WATER 

2.08 FOLD IN FLOUR . 
-2.09 ADD YEAST SOLUTION 

2.10 SET DOUGH ASIDE 

2.11 PUNCH THE DOUGH 

2.12 SEPARATE THE DOUGH 

2.13 ALLOW LOAVES TO RELAX 

2.14 ROLL OUT LOAF 

2.15 CUT OUT DONUTS 

2.16 FRY DONUTS IN PREHEATED FAT 

2.17 DRAIN DONUTS . 

2.18 TRANSFER TO SHEET PANS * ♦ 

2.19 CLEAN UTENSILS 



18B 



ERIC 



.J . ^ 

MTSOE NO. 

DIVISION 07 BAKING . 

UNIT 01 DONUTS 

TERMOB NO. 19-053 

1.00 CONDITION 

j 

2*00 PERFORMANCE 

GEHERAIi STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



PROGRAM QUANTITY FOODS ♦ 
USOE CODE NO(S) ' 



ERIC 



MISOE NO 



.PROGRAM 



QUANTITY FOODS 



DIVISION 07 
UNIT 01 
TERMOB NO. ' 



BAKING 



DONUTS 



rq-OB^ fCONT.) 



3.00 EXTENT 



r 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

7-] JTUI — DONUTS ARE PREPARED WITH QUANTITY, COLOR, TliXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



XI — or 



3.03 
3.04 
3.05 
3.06 
3.07 
3.09 
3.09 
3.10 
3.11 
3.12 
3.13 
3.14 
3.15 
3.16 
3.17 
3.18 
3.19 



ALL INGREDIENTS ASSE MBLED; MEASURED AND SCALED TO 
' WITHIN 5% ACCURACY 
UNTIL SMOOTH 

IN TWO STAGES WHILE STIRRING 

THOROUGHLY 

THOROUGHLY 

COMPLETELY DISSOLVED 

NO LUMPS FORM 

WHILE MIXING 

FOR THIRTY MINUTES IN* WARM HUMID PLACE 
THOROUGHLY 

INTO SIX POUND LOAVES 
FOR FIFTEEN MINUTES 

TO THREE EIGHTHS TO A HALF INCH THICK 

MAKING MINIMUM SCRAP 

FOR ABOUT TWO MINUTES AT 380" F 

ALL EXCESS FAT REMOVED 

ARRANGED IN NEAT ROWS 

COMPLETELY 
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V 



iiiili 



MISOE NO. 



PROGRAM OUANTITY FOODS 



USDS CODE NO(S) 



DIVISION 07 
UNIT 01 
TERMOB NO. 



BAKING 



DOMUTS 



19-053 .(COMT.) 



3.00 EXTENT 



GENERAL STATEMENT. OF EXTENT^ AND EXTENT OF RESULTING OUTCOME^ 
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MIS0|: NO. 



PPOGRAM QUANTITY FOO DS 



DIVISION 07 
UNIT 01 
TERMOB NO. 



BAKING 



DONUTS 



19-054 



1.00 CONDITION 



INGREDIENTS 

1.01 SUGAR 
1.02 
1.03 
1.05 
1.05 
1.06 
1.07 
1.0 8 
1.09 
1.10 
1.3il 



SALT 

MILK POWDER 
SHORTENING 
VANILLA 
LEMO!^ 
MACE ; 

FERMENTED BUN DOUGH 
EGGS 
FLOUR 

BAKING POWDER 



UTENSILS 
( ) 1.12 



( ) 
( > 
( ) 



1.13 
1.14 
1.15 



EQUIPMENT 
( ) 1.16 

OTHER 
( ) 1.17 



PRESS MACHINE 
DUSTED PAN 
SHEET PANS 
BASIC UTENSILS 
(TABLE T-3,) 

DONUT FRYER 



FORMULA FOR 
FRENCH DONUTS 



2 . 00 PERFORMANCE 



GENERAL STAT EMENT OF PERFORMANCE AND RESULTIN G OUTCOME 
( ) S.ol — PREPARE NINE DOZEN TWIST CRULLERS EMPLOYING 
THE FOLLOWING OPERATIONS: 



TTTJ^ ASSEMBLE ALL INGREDIENTS 

2.03 BLEND SUGAR, SALT, MILK POWDER, SHORTENING, 

VANILLA, MACE, LEMON AND BUN DOUGH 

2.04 «BLEND in EGGS 

2.05 STIR IN WATER 

2.06 COMBINE FLOUR AND BAKING POWDER 

2.07 FOLD IN FLOUR MIX 

2.08 SCALE D(5CgH INTO PRESSES 

2.09 ALLOW TO RELAX 

2.10 ROLL OUT THE PRESS 

2.11 ROLL OUT SEVEN TO EIGHT INCHES 

2.12 TWIST ROLL^ 

2.13 LET ROLLS RELAX 

2.14 FRY ROLLS IN PREHEATED FAT 

2.15 DRAIN ROLLS 

2.16 TRANSFER TO SHEET PANS 

2.17 CLEAN UTENSILS ^^'^ 



ERIC 
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MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S)" 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

; 1 ' 
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ERIC 



DIVISION BAKING 
UNIT 01 DONUTS" 

TERMOB NO. iq-Q54 



T 



I 



MISdE NO. 



PROGRAM 



QUANTITY FOODS 



DIVISION 07 BAKTKrn 

UNIT 01 DONUTS' 

TERMOB NO. 19-054 (CQNT.) 



3.00 EXTENT 



G3NERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

n 



CRULLERS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT \ 
RATERS. TQ BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl 3715T 



3.03 
3.04 
3.05« 
3.06 
3.07 
3.08 
3.. 09 
•'3.10 
3.11 
3.12 
3.13 
3.14 
S.15 
3.16 
3.17 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
INTO A SMOOTH PASTE' 
WELL 

NO LUMPS FORMED 

BY SIFTING TOGETHER > 
NO LUMPS FORMED 
THREE POUNDS EACH 
FOR FIVE MINUTES 

TO SIZE OF PAN FOR PRESS MACHINE 
EVEN THICKNESS THROUGHOUT 
TO FOUR TWISTED FOLDS 
FOR FIVE MINUTES 

FOR ABOUT TWO MINUTES AT 380" F 
THOROUGHLY 

ARRANGED IN NEAT ROWS " . 

COMPLETELY 



ERIC 
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> ...... ....... .>.^.... 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 07 BAKING 

USOE CODE NO(S) ~ UNIT 01 DONUTS • 

^][[^^|^^^^2ZZZI TERMOB NO. 19-054 fCONT.) 



3.00- EXTENT 

It 4 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERIC 



// 



/ 

I 

i! 



// 



/ 
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MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 07 BAKING 

UNIT 02 YEAST DOUGHT 

TERMOB NO. 19-055 



1.00 CONDITION 



INGREDIENTS 
1.01 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 



SUGAR 
SALT 

MILK POWDER 
WATER 
YEAST 

BREAD FLOUR 
SHORTENING 



UTENSILS 
( ) 1.08 
( ) 1.09 
EQUIPMENT 
( ) 1.10 

OTHER 

( ) 1.11 FORMULA FOR WHITE PAN BREAD 



SIX GREASED BREAD PANS 
BASIC UTENSILS (TABLE T-3) 

STOVE WITH STEAM 
INJECTION UNIT 



2.00 PERFORMANCE 



GENERAL S TATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-) 2.01 PREPARE SIX, ONE POUND LOAVES OF WHITE PAN BREAD 

EMPLOYING THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER 

2.04 DISSOLVE YEAST IN WARM WATER 

2.05 SIFT IN BREAD FLOUR 

2.06 ADD THE YEAST SOD^JJON 

2.07 ADD SHORTENING 

2.0 8 ALLOW DOUGH TO RISE 

2.09 PUNCH DOUGH 

2.10 ALLOW DOUGH TO RISE 

2.11 PUNCH DOUGH 

2.12 SCALE DOUGH' INTO LOAVES 

2.13 ALLOW DOUGH TO REST 

2.14 BAKE BREAD 

2.15 REMOVE BREAD FROM PANS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

J-) 3.01 WHITE PAN BREAD IS PREPARBB" WITH QUANTITY, COLOR, 

TEXTURE , AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 3-1/2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



( ) 3.05 ALE i^REDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WI$HIN 5% ACCURACY 
COMPLETELY ^ 
COMPLETELY 
NO LUMPS FORMED 



( ) 3.03 
( ) 3.04 
( ) 3.05 



iriiiiiiiiiiililliiiiidiiiM 



INGREDIENTS 

1.01 SUGAR 

1.02 SALT 

1.03 MILK POWDER 

1.04 WATER 

1.05 YEAST 

1.06 BREAD FLOUR 
lv^7 SHORTENING 



UTENSILS 
( ) 1.08 
( ) 1.09 

EQUIPMENT 
( ) 1.10 

OTHER 

( ) 1.11 



SIX GREASED BREAD PANS 
BASIC UTENSILS (TABLE T-3) 

STOVE WITH STEAM' 
INJECTION UNIT 

FORMULA FOR WHITE PAN BREAD 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
i ) 2.01 PREPARE S IX, ONE POUND LOAVES OF WHITE PAN BREAD 
EMPLOYING THE FOLLOWING OPERATIONS: 



Tnj2 ASSEMBLE ALL INGREDIENTS 

2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER 

2.04* DISSOLVE YEAST IN WARM WATER 

2.05 SIFT IN'BREM FLOUR 

2.06 ADD THE YEAST SOLUTION 

2.07 ADD SHORTENING 

2.08 ALLOW DOUGH TO RISE 

2.09 PUNCH DOUGH 

2.10 ALLOW DOUGH TO RISE 

2.11 PUNCH. DOUGH 

2.12 SCALE DOUGH INTO LOAVES 

2.13 ALLOW DOUGH TO REST 

2.14 BAKE BREAD 

2.15 REMOVE BREAD FROM PANS 



3.00 EXTENT^ 



GENERAL STATEMEN T OF EXTENT AND EXTENT OF RESULTI NG OUTCOME 

Tl 3.01 WHITE PAN BREAD IS PREPARED WITH QUANTITY, COLOR, 

TEXTURE, AROMA AND TASTE TO APPROVAL OF BOARD OF EX- 
PERT RATERS. TO BE COMPLETED WITHIN 3-1/2 HOURS WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALJD TO 

WITHIN 5% ACCURACY 
COMPLETELY 
COMPLETELY 
NO LUMPS FORMED 
WHILE STIRRING, 
WHILE STIRRING 
FOR ONE AND ONE HALF HOURS 
THOROUGHLY 

FOR FORTY FIVE MINUTES 
THOROUGHLY 

EIGHTEEN OUNCES EACH, 
TO FULL PROOF . 

FOR THIRTY FIVE TO FORTY MINUTES AT 415 <» F 



T) — JTUT 



5.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 
3.12 
3.13 
3.14 
3.15 



IMMEDIATELY AFTER BAKING 

19B. 



7/74 



ERIC 



T-124 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S)~~ 



1.00 CONDITION 



2,00 PERFORMANCE 



MISOE NO. 



DIVISION 07 BAKI 



UNIT *02 YEAST DOUGHS 
TERMOB NO. 19-055 



GENEBAL STATEMENT OF PERPORMMICE AND BESHLTIMG OnTCOME 



4 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

199 



ERIC 



r 



MISOE NO. 



PROGRAM QUANTITY F066S 



DIVISION 07 
UNIT 02 
TBRMOB NO. 



BAKING 



YEAST DOUGHS 



19-05^ 



1.00 CONDITION 



INGREDIENTS 

i.di 

1.02 
1.03 
1.04 
1.05 
1.06 
1.07 
1.08 



SUGAR 
SALT 

MILK POWDER 
SHORTENING 
EGGS 
YEAST 

BREAD FLOUR 
WATER 




UTENSILS 

{ ) 1.09 SHALlkjW BAKING PAN 

( ) 1.10 BASICV UTENSILS (TABLE T-3) 
EQUIPMENT 

( ) 1.11 BAKING OVEN 



OTHER 

( ) 1.12 FORMULA FOR TWISTED 
^ SOFT ROLLS 



2.00 PERFORMANCE 



GENERAL S TATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

Tn 2701 — PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS 

EMPLOYING THE FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 DISSOLVE YEAST\iN WARM WATER 

2.04 BLEND SUGAR, SMfl , MILK POWDER, SHORTENING, EGGS, 

AND WATER 

2.05 SIFT IN FLOUR 

2.06 ADD YEAST SOLUTION 

2.07 ALLOW DOUGH TO RISE 

2.08 PUNCH THE DOUGH 

2.09 AtLOW DOUGH TO RISE 

2.10 PUNCH THE DOUGH 

2.11 SCALE INTO PRESSES 

2.12 ROLL EACH PIECE 

2.13 ALLOW STRIPS TO RELAX 

2.14 TWIST EACH PIECE 

2.15 ALLOW TWISTS TO RISE 

2.16 BAKE ROLLS 

2.17 REMOVE ROLLS FROM PAN 



ERIC 
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Hiii 



MISOE U6. 



PROGRAM QUANTITY FOODS 
USOECODE NO(S) 



DIVISION 07 BAKING 



UNIT 



02 YEAST DOUGHS 



te:^ob no. ig-'QSS 



1,00 Condition 



2.00 P^ORMANCE 



GENERAL STATEMENT OP PERFORMANCE AND RESULTING OUTCOME 



» f 
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ERIC 



^ MISOE NO. • 



PROGRAM QUANTITY FOODS 



DiVlSIOlf 07 
UNIT 02 
TERMOB NO. 



BAKING 



YEAST DOUGHS 



19-056 (CONT.) 



3.00 EXTENT 



/ 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

TWISTED dOFT EGG ROLLS ARE PREPARED WITH QUANTITY, 



( ) 3.01 



COLOR, TEXTURE, AROMA, AND TASTE TO APPROVAL OF 
BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN 2 
HOURS WITH EACH OPERATION JUDGED AS SATISFACTORY 
OR UNSATISFACTORY. • 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
COMPLETELY 
TO A SMOOTH PASTE 
NO LUMPS ARE FORMED 
WHILE STIRRING 
FOR ONE AND ONE HALF HOURS 
THOROUGHLY 
FOR FIFTEEN MINUTER 
THOROUGHLY — 
OF THREE OUNCE UNITS 
EVEN THICKNESS THROUGHOUT 
FOR, FIVE MINUTES 
EVENLY 

TO THREE QUARTER VOLUME 
FOR FIFTEEN MINUTES AT 400* F 
IMMEDIATELY AFTER BAKING 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 
3.12 
3.13 
3.14 
3.15 
3.16 
3.17 




20k 



mSOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S)' ' 



DIVISION 07 RATCTNP; 

UNIT 02 YEAST DOdGHb 



TERMOB NO. 19-056 (CONT. ) 



3.00 EXTENT 



GENERAL STATEMENT OP EXTENT AND EXTENT OF RESULTING OUTCOME 



2U3 



ERIC 



MISOE NO. 



QUANTITY FOODS . 



TEHMO^ NO. 19-057 

1.00 CONDITION 



I 

DIVISION 07 BAKING 

UNIT 02 YEAST DOUGHS ~ 



INGREDIENTS 



1.01 


YEAST 


1.02 


SUGAR 


1.03 


SALT 


1.04 


MILK POWDER 


1.05 


SHORTENING 


1.06 


CA^DAMON 


1.07 


EGGS 


1.08 


VANILLA 


1.09 


FAT 


1.10 


SHORTENING 


1.11 


FILLING 



UTENSILS 
( ) 1.12 
( ) 1.13 
EQUIPMENT 
{ ) 1.14 
{ ) 1.15 
( ) 1.16 

OTHER 

( ) 1.17 



shIli 



SHALLOW BAKING PAN 
BASIC UTENSILS (TABLE T-3) 

BAKING OVEN 
DOUGH DIVIDER 
REFRIGERATOR 



FORMULA FOR DANISH PASTRY 



2 . 00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( y i.Ol PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY 
EMPLOYING THE FOLLOWING OPERATIONS; 



TTTJ^ ASSEMBLE ALL INGREDIENTS 

2.03 DISSOLVE YEAST IN WARM WATER 

2.04 BLEND SUGAR, SALT, MILK POWDER, SHORTENING 

AND CARDAMON 

2.05 ADD EGGS - 

2.06 BLEND MIXTURE \ 

2.07 SIFT IN FLOUR ^ ^ . 

2.08 ADD YEAST 

2.09 ALLOW DOUGH TO RELAX 

2.10 ROLL OUT DOUGH ^ . 

2.11 COVER TWO THIRDS OF DOUGH WITH PIECES OF FAT MIXTURE 

2 . 12 FOLD DOUGH 

2.13 ROLL OUT DOUGH 

2.14 FOLD DOUGH 

2 . 15 ' ALLOW DOUGH TO REST 

2.16 REFRIGERATE DOUGH 

2.17 ROLL OUT DOUGH 

2.18 , CUT 'dough 
2.' 19 ADD FILLING 
2.20 MAKE POCKET 

2.^2 1 EGG WASH PASTRY 

2.22 BAKE PASTRY 

2.2 3 CLEAN UTENSILS 



I 



PROGRAM OUAt^TITY FOOp*? 
USOE CODE NO{S) 



MISOE NO. 



DIVISION 07 BAKING 
UNIT 



02 vKasT nr>TTr;HR 



TERMOB NO. 19^57 



1.00 CONDITION 



2.00 -PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 




MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 07 BAKING 

UNIT 02 YEAST DOUGHS 

TERMOB NO. 19-057 (CONT.) 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RES ULTING OUTCOME 

~) 370T DANISH PASTRY IS PpEPARED WITH QUANTITY , COLOR, 

TEXTURE, AROMA, AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS 
(WORK TIME) WITH EACH OPERATION JUDGED AS SATIS- 
FACTORY OR UNSAT I^AC TORY . 



T7 
C 



5.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 
i WITHIN 5% ACCURACY 

3.03 COMPLETELY 

3.04' TO A SMOOTH PASTE 
3.05 ' IN TWO STAGES 

3.6 6 THOROUGHLY 

3*07 NO LUMPS FORMED- 

3i08 WHILE STIRRING 

3Jd9 FOR TEN MINUTES 

3.10 TO ONE HALF INCH THICK RECTANGLE 

3.11 FAT IS EVENLY DISTRIBUTED 

3.12 RESULTING IN THREE DOUGH LAYERS SEPARATED BY 

TWO FAT LAYERS 

3.13 TO ONE HALF INCH THICK RECTANGLE (THREE TIMES) 
3.ii TO FOUR EQUAL SECTIONS (THREE TIMES) 

3.i5i FOR FIFTEEN MINUTES IN REFRIGERATOR 

3.16 FOR TWELVE TO FOURTEEN HOURS 

3.17 TO ONE QUARTER INCH THICK RECTANGLE 

3.18 INTO THREE INCH SQUARES 

3.19 TO CENTER OP SQUARES 

3.20 'CORNERS FOLDED DIAGONALLY 

3.21 LIGHTLY, NO WASH ON FILLING 

3.22 UNTIL BROWN AT 400*' F 
3 . 2 3 COMPLETELY 
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ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE ND{S) 



DIVISION 07 



BAKING 



UNIT 02 • YEAST DOUGHS 

TERMOB NO. 



19-057 (CONT.) 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 
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mSOE NO. 



2U8 



PROGRAM QUANTITY FOODS 



DIVISION 07 
UNIT 03 
TERMOB NO. 



BAKING 



PIES 



1.00 CONDITION 



INGREDIENTS 

1.01 CAKE FLOUR 

1.02 BREAD FLOUR 

1.03 SHORTENING 

1.04 SAL^ 

1.05 MILK POWDER 

1.06 SUGAR 

1.07 WATER 



UTENSILS 
( ) 1.08 
( ) 1.09 
( ) 1.10 
EQUIPMENT 

( ) 1.11 
OTHER 
( ) 1.12 



30 -EIGHT INCH PIE TINS 

ROLLER DOCKER 

BASIC UTENSILS (TABLE T-3) 

BAKING OVEN 

FORMULA FOR PRE-BAKED 
PIE SHELLS 



2.00 Performance 



GENERAL STATEMENT OF PERF0RMANCE_AND RESULTING OUTCOME 

Tl 2T01 ^' — - 



PREPARE FIFTEEN, EIGHT- INCH PIE SHELLS PRE- 
EMPLOYING THE FOLLIWNG OPERATIONS: 



BAKED 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 SIFT FLOURS TOGETHER 

2.04 MIX IN SHORTENING 

2.05 FOLD IN SUGAR AND SALT SOLUTION 

2.06 SCALE THE DOUGH 

2.07 ROLL OUT THE DOUGH ' 

2.0 8 PLACE DOUGH ON BACK OF PIE TIN 

2.09 COVER DOdGH WITH SECOND TIN 

2.10 TRIM DOUGH 

2.11 STIPPLE THE DOUGH 

2 . 12 BAKE DOUGH 

2.13 REMOVE SHELLS FROM TINS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULT ING OUTCOME 

7-5 3. 01 PIE SHELLS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE , 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 
TO BE COMPLETED WITHIN 1 HOUR WITH EACH OPERATION 
JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



■7— J 5.62 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

3.03 THOROUGHLY 

3.04 FORMING SMALL LUMPS 

3.05 FORMING A LUMPY, STICKY DOUGH 

3.06 TO SEVEN TO EIGHT OUNCE UNITS 
3*07 TO ONE EIGHTH INCH THICK CIRCLES 



INGREDIENTS 



( ) 1.01 

( ) 1.02 

( ) 1.03 

( ) 1.04 

( ) 1.05 

( ) 1.06 

( ) 1.07 



CAKE FLOUR 
BREAD FLOUR 
SHORTENING 
SALT 



UTENSILS 

( f 1.08 30 EIGHT INCH PIE TINS 

( ) 1.09 ROLLER DOCKER 

( ) 1.10 BASIC UTENSILS (TABLE. T- 3) 



MILK POWDER 
SUGAR 



EQUIPMENT 

( ) 1.11 "BAKING- OVEN 



WATER 



OTHER 

( ) 1.12 FORMULA FOR P RE-BAKED 
PIE SHELLS 



2.00 PERFORMANCE 




EMPLOYING THE FOLLIWNG OPERATIONS: 



TTCS ASSEMBLE ALL INGREDIENTS 

2.03 SIFT FLOURS TOGETHER 

2.04 MIX IN SHORTENING 

2.05 FOLD IN SUGAR AND SALT SOLUTION 

2.06 SCALE THE DOUGH 

2.07 ROLL OUT THE DOUGH 

2.0 8 PLACE I30UGH ON BACK OF PIE TIN 

2.09 COVER DOUGH WITH SECOND TIN 

2.10 TRIM DOUGH 

2.11 STIPPLE THE DOUGH 

2 . 12 BAKE DOUGH ' 

2.13 RE^foVE SHELLS FROM TINS 



JUDGED^AS SATISFACTORY OR UNSATISFACTORY. 

) — 3772 — ALL Ingredients assembled; measured and scaled to 

WITHIN 5% ACCURACY 

) 3.0 3 THOROUGHLY 

) 3.0 4 FORMING SMALL LUMPS 

) .3.05 FORMING A LUMPY, STICKY DOUGH 

) 3.06 TO SEVEN TO EIGHT OUNCE UNITS 

) 3.0 7 TO ONE EIGHTH INCH THICK .CIRCLES 

) 3.08 DOUGH COVERS TIN 

) 3.09 PRESSING DOWN TO MOLD SHELL 

) 3.10 ALL EXCESS REMOVED > ^ 

) 3 11 ON TOP AND SIDES / 

) 3! 12 ON FIRST TIN ONLY, AT 400*' F UNOSirfeROWN CRUST FORMS 

) 3! 13 WHEN COOL 



3.00 EXTENT 




2U0 



7/74 



ERIC 



T-134 



misoe: no. 



PROGRAM QUANTITY FOODS 
OSOE CODE NO(S) 



1.00 CONDITION 



DIVISION 07 BAKING 
UNIT 03 PIES 

TERMOB NO. 19-058 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

2 I U 



ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 07 
UNIT 03 
TERMOB NO. 



BAKING 



19-059 



1.00 CONDITION 



INGREDIENTS 
1.01 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 
1.10 
1.11 



CAKE FLOUR 
BREAD FLOUR 
SHORTENING 
MILK POWDER 

SALT AND SUGAR IN WATER 
SUGAR 

CORNSTARCH 
CINNAMON 

APPLES, PEELED, CUT UP 
RIND OF ONE LEMON 
EGG WASH 



UTENSILS 
( ) 1.12 



( ) 
( ) 



1.13 
1.'I4 



EQUIPMENT 
{ ) 1.15 
( ) 1.16 
OTHER 
( ) 1.17 



15 EIGHT INCH 

PIE TINS 
SHEET PAN 
BASIC UTENSILS 
(TABLE T-3) 

BAKING OVEN 
REFRIGERATOR 

FORMULA FOR 
APPLE PIE 



2.00 PERFORMANCE 



GENERAL STATE MENT OF PERFORMANCE AND RES ULTING 0UTc6mE 

J-) 2751 — PREPARE FIFTEEN APPLE PIES EMPLOYING THE 

FOLLOWING OPERATIONS : 



Tr52 ASSEMBLE ALL INGREDIENTS 

2.03 SIFT FLOURS TOGETHER 

2.04 MIX IN SHORTENING AND MILK POWDER 

2.05 FOLD IN SUGAR AND SALT SOLUTION 

2.06 FORM DOUGH 

2.07 REFRIGERATE DOUGH «• 

2.08 HEAT CORNSTARCH AND SUGAR SOLUTIONS TOGETHER 
2! 09 ADD TWELVE OUNCES OF SUGAR 

2.10 HEAT MIXTURE 

2 ill ADD APPLES AND CINNAMON 

2.12 REFRIGERATE FILLING 

2.13 PREJiPARE PIE CRUSTS 

2.14 PLACE BOTTOM CRUSTS IN TINS 

2.15 ADD FILLING ^ , . 

2.16 EGG WASH TOP EDGE OF BOTTOM CRUST 

2.17 SEAL TOP CRUST TO BOTTOM CRUST 

2.18 EGG WASH TOP CRUST 

2.19 BAKE PIES 2\1 




mum 



mm 



* 



I*ROGRAM QUANTITY FOODS 



USOE CODE NO(S) 



MTSOE NO. 

DIVISION 07 BAKING 
UNIT 03 PIES ~ 



TERMOB NO. 19-059 



# 1.00 CONDITION 



/ 




2,00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
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ERIC 
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MISOE NO. 



PI«3GRAM QtlAWTTTv pnnn.c! 



DIVISION 07 BAKING 
UNIT 



03 PTES- 



TERMOB NO. iq-nciQ^ (C.OYIT.) 



3.0Q EXTENT 



GE NERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

7~5 3.01 APPLE PIES ARE PREPARED WITH QUANTITY, COLOR, TEX- 

TURE, AROMA AND TASTE TO APPROVAL OF BOARD OF 
EXPERT RATERS. TO BE COMPLETED WITHIN 2 HOURS 
WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED 

TO WITHIN 5% ACCURACY 
THOROUGHLY MIXED 
LUMPS FORMED, 110 PASTE 
LIGHTLY UNTIL FLOUR IS ABSORBED 
INTO RECTANGLE ON FLOURED PAN 
FOR FIFTEEN MINUTES 
TO BOILING 
WHILE STIRRING 
TO BOILING . 
WHILE STIRRING 
WHEN COOL 

FIFTEEN TOP AND FIFTEEN BOTTOM CRUSTS PREPARED 

ONE EIGHTH INCH THICK 
BOTTOM AND SIDES OF TINS ARE COVERED- 
TO LEVEL BELOW TOP OF PIE TIN 
EVENLY ALL AROUND 
SLIGHT RIDGE OF DOUGH IS FORMED 
COMPLETELY 

AT 425* F TO 440' F FOR'FORTY MINUTES 



( ) 3.02 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 
3.10 
3.11 
3.12 
3.13 

3.14 
3.15 
3.16 
3.17 
3.18 
3.19 



•ERIC 
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MISOE NO. 



PROGRAM ntlANTITY FOaPS DIVISION 07 BAKING 



USOE CODE NO(S) . UNIT " 03 PTES 



TERMOB NO. iQ-ng;Q (rnwT.l 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 07 BAKING 
UNIT 03 PIES 
TERMOB NO. 1 Q-.flfiQ 



1.00 CONDITION 



INGREDIENTS 

1.01 CAKE FLOUR 

1.02 SUGAR 

1.03 SALT 

1.04 MILK POWDER 

1.05 SHORTENING 

1.06 WATER 

1.07 CORNSTARCH 
— EGGS^ 

1.09 VANILLA 

1.10 BUTTER 



UTENSILS 
( ) 1.11 
( ) 1.12 
( ) 1.13 

EQUIPMENT 
( ) 1.14 
( ) 1.15 



18 EIGHT INCH PIE TINS 
SAUCEPAN 
BASIC UTENSILS 
(TABLE T-3) 

BAKING OVEN 
REFRIGERATOR 



OTHER 

( ) 1.16 



FORMULA IpOR CUSTARD PIE 



2.00 PERFORlflANCE 



GENERAL STATEMENT OF PERFORMANCE 'AND RESULTING OUTCOME 
Tl 2T0I PREPARE eighteen/ EIGHT^INCH CUSTARD PIES 
EMPLOYING THE FOLLOWING OPERATIONS: 



2.62 assemble all ingredients 

2.03 sift flour, sugar, salt and milk powfler together 

2.0 4 blend in shortening 

2 . 05 mix in warm water 

2.06 scale the dough 
2.0 7 roll out dough 

2.08 place dough in tin 

2.09 flute the edge of the shell 

2.10 allow dough to rest . , 

2.11 mix sugar, salt, milk powder and corns tarch tog ether 

2.12 mix in beaten eggs, water and vanilla 
2,. 13 allow filling to stand 

2.14 mix in melted butter * 

2.15 fi;ll shells 

2.16 bake pies 

2-.17 FILL shells ^ j.. 

2.18 BAKE PIES (^lO 

2.19 CUT PIES 



ERIC 



MISOE NO. 



L_ EBQ(3BAM QUANTITY FOODS- 

USOE CODE NO(S)'~"~ 



1. 00 CONDITION 



■JIVTSTQN 07 BAKINO- 



UNIT 03 
TERMOB NO. 



19-060 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



2ie 



ERIC 



MISOE MO. 



PROGRAM 



QUANTITY FOODS 



DIVI SION 07 



UNIT 



03. 



PIBS 



TERMOB NO 



19-060 (CONT.) 



3.0 a EXTENT 



GENERAL ST^ljcMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME . 
Ti 3.01 ®ES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 
- #ROMd AND TASTE TO APPROVAL OF BOARD OF EXPERT 
^^^UVTERS. TO BE COMPLETED WITHIN 5 HOURS WITH EACH 
sfc'BRATlON JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



rr — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCA LED TO 

WITHIN 5% ACCURACY 

( ) 3.0 3 THOROUGHLY 

( ) 3.04 FORMING A SMOOTH PASTE 

( ) 3.05 FORMING A SMOOTH DOUGH 

( ) 3.06 TO SEVEN OUNCE UNITS ^ 

( ) 3.07 TO ROUND FORM TO FIT TINS 

( ) 3.08 DOUGH COVERS BOTTOM AND SIDES 

{ ) 3.09 FORMING ONE HALF INCH RAISED RIM 

( ) 3.10 FOR THREE HOURS 

( ) 3.11 THOROUGHLY 

( ) 3,12 THOROUGHLY 

( ) 3.13 FOR THIRTY MINUTES 

( ) 3.14 WHIPPED IN THOROUGHLY 

( ) 3.15 ab5ut half full ' 

( ) 3.16 AT 425" F FOR FIVE MINUTES 

( ) 3.17 TO JUST BELOW FLUTED EDGE 

( ) 3.18 AT 425" F UNTIL FIRM 

( ) 3.19 INTO EQUAL PORTIONS WHEN COOL 
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ERIC 



USOB CODE NO(S); 



3.00 EXTENT 



MISOE NO. 



DIVISION 07 
UNIT 03 
TERMOB NO; 



BAKING 



PIES 



19-060 (CX)NT.) 



GENERAL STATEMENT T)F EXTEN^T AND EXTENT OF RESULTING OUTCOME 



4 
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MISOE NO. 



219 



PROGRAM QUANTITY FOODS 
— 



DIVISION 07 BAKING 
UNIT ■ 



03 PIES 



TERMOB NO. 19-061 



V 

1.00 CONDITION 



INGREDIENTS 
1.01 

-TTOX 



SUGAR 

SALT 

1.V03 .MILK POWDER 

1.04 WATER 

1.05 COCOA 

1.06 CORNSTARCH 

1.07 VANILLA 
1.0 8 BUTTER 

1.09 TWELVE, EIGHT INCH 

PRE-Bi\KED PIE SHELLS 



UTENSILS. 
( ) 1.10 

-M — 1— H- 
( ) 1.12 

EQUIPMENT 
( ) 1.13 

OTHER 

( ) i;i4 



SAUCEPAN 

-SHEET-^Ml 

BASIC UTENSILS 
(TABLE T-'3) 

STOVE 



FORMULA Foi CHOCO- 
LATE CREAM PIE FILLING 



2.00 PERFORMANCE 



GENERAL STA TEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-pj 2701 — P REPARE CHOCOLATE jCREAM PIE FILLING FOR TWELVE , EIGHT 

INCH PIES EMPLOYING THE FOLLOWING QPERATIONS ; 



2.03 
2.04 
2.05 
2.06 
2.07 
2.08 
2.09 



ASSEMBLE ALL INGREDIENTS 

DISSOLVE SUGAR, 1SALT AND MILK POWDER IN ,WATER 
HEAT MIXTURE ' 

DISSOLVE COCOA AND CORNSTARCH IN WATER 
ADD STARCH SOLUTION TO HEATED MIXTURE 
STIR IN VANILLA AND BUTTER " 
FILL SHELLS 
REFRIGERATE- PIES 



3.00 EXTENT 



ERIC 



GENERAL STATEM ENT OF EXTENT AND EXTENT OF RESULT xNG OUTCOME 

j-) PIES ARE. PREPARbD WITH QUANTITY, COLOR, TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Tl or 



3.03 
3.04 
3.05 
3.06 
3.07 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
COMPLETELY 
TO BOILING 

COMPLETELY ' 

SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH 

THOROUGHLY 

TO TOP OF SHELL 



INGREDIENTS 



1.01 
1.02 
1.03 
1.04 
1.05 
1.06 
^ L.07 
1.08 
1.09 



SUGAR 
SALT 

MILK POWDER 
WATER 
COCOA 
CORNSTARCH 

VANILLA... 

BUTTER 

TWELVE, EIGHT INCH 
PRE- BAKED PIE SHELLS 



UTENSILS 
( ) 1.10 
( ) 1.11 
( ) 1.12 



SAUCEPAN 
SHEET PAN 
BASIC UTENSILS 



(TA^LE T-3) 



EQUIPMENT 
( ) 1.13 



STOVE 



OTHER 

( ) 1.14 



FORMULA FOR CHOCO- 
LATE CREAM PIE FILLING 



2.00 PERFORMANCE 



GENERAL S TATEMENT OF PERFORMANCE AND RESULTING OUTCQME 
X^l 2701 — PREPARE CHOCOLATE CREAM PIE FILLING FOR TWELVE, EIGHT 



INCH PIES EMPLOYING THE FOLLOWING OPERATIONS: 

2.02 ASSEMBLE ALL INGREDIENl'b ' " 

2.03 DISSOLVE SUGAR, SALT AND MILK POWDER IN WATER 

2.04 HEAT MIXTURE 

2.05 DISSOLVE COCOA AND CORNSTARCH IN WATER 

2.06 ADD STARCH SOLUTION TO HEATED MIXTURE 

2.07 STIR IN VANILLA AND BUTTER 

2.08 FILL SHELLS 

2.09 REFRIGERATE PIES 



GENERAL STATE MENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
7-5- 37UT PIES ARE PREPARED WITH QUANTITY , COLOR, TEXTURE, 



AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



f^j 5702 — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
{ ) 3.03 COMPLETELY . . 

{ ) 3.04 TO BOILING 
( ) 3.05 COMPLETELY 

( ) 3.06 SLOWLY, WHILE STIRRING UNTIL THICK AND SMOOTH 
( ) 3.07 THOROUGHLY 
( ) 3.08 TO TOP OF SHELL 
( ) 3.09 WHEN COOL 
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7/74 



T-144 



PROGRAM OUANTTTV pnnpg 

I 

USOE CQDE NQ(S) 



T 



1,00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC , 



MlSdiJ NO. 



DIVISION 07 RAKTWr, 
UNIT 03 PTBfi 

TERMOB NO. iq_^^i 



-MISOE-NO. 



222 



PROGRAM QUANTITY FOOD S 



DIVISION 07 BAKING 
UNIT 03 PIEg 

TERMOB NO. ~ 



) 



1.00 CONDITION 



19-Q62 



INGREDIENTS 



) 



1.01 

1.03 
1.04 
1.05 
1.06 
1.07 
UTENSILS 
) 1.08 
) 1.09 
) 1.10 
) \ 1.11 



12 PRE-BAKED PIE SHELLS 

-LEMON PIE-n LLiNG 

EGG WHITES 

SALT 

SUGAR 

PRE-COOKED COliNSTARCH 
CONFECTIONARY SUGAR 

12 PIE TINS 
MIXING BOWL 
PASTRY BAG 

BASIC UTENSILS (TABLE T-3) 



EQUIPMENT 
( ) 1.12 MIXER 

(r^ lvi3 — OVEN— 



OTHER 

( ) 1.14 



FORMULA FOR 
MERINGUE 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( ) 5.01 PREPARE 12 LEMON MERINGUE PIES EMPLOYING THE 
FOLLOWING OPERATIONS: ' 



2.02 ASSEMBLE ALL INGREDIENTS^ 

2.03 BLEND SUGAR AND CORNSTARCH 
2.0'4 WHIP EGG WHITES AND SALT 

2.05 WHIP IN SUGAR MIXTURE 

2.06 FILL SHELLS WITH LEMON FILLING 

2.07 APPLY EGG WHITE MIXTURE TO PIES 

2.0 8 DUST THE EGG WHITE MIXTURE WITH CONFECTIONARY SUGAR 

2.09 BAKE PIES 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT .OF EXTENT AND EXTENT OF RESULTING OUTCOME 
7~5 3.0i PIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH 
EACH OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



~C1 Jr?J2 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 
WITHIN 5% ACCURACY 
3.03 THOROUGHLY 
3.0 4 TO A FROTH 

3.05 TO A DRY PEAK 

3.06 TO ONE QUARTER INCH FROM TOP 



( ) 

( ) 

( ) 

( ) 

m 



) 1.01 12 PRE-BAKED PIE SHELLS 



) 
) 
) 
) 
) 
) 



1.02 
1.03 
1.04 
1.05 
1.06 
1.07 



UTENSILS 

) 1708 

) 1.09 
) 1.10 
) 1.11 



LEMON PIE PILLING 
EGG WHITES 
SALT 
SUGAR 

PRE-COOKED CORNSTARCH 
CONFECTIONARY SUGAR 



12 PXE-^INS 

MIXING BOWL 
PASTRY BAG 
BASIC UTENSILS 



( ) 1.12 MIXER 
( ) I3I3 OVEN 



OTHER 



1.14 ^ORMULA^O^ 
MERINGUE 



(TABLE T-3) 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
T~J TTOl PREPARE 12 LEMON MERINGUE PIES EMPLOYING THE 
FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 BLEND SUGAR AND CORNSTARCH 

2.04 WHIP EGG WHITES AND SALT 

2.05 WHIP IN SUGAR MIXTURE 

2.06 FILL SHELLS WITH LEMON FILLING 

2.07 APPLY EGG WHITE MIXTURE TO PIES 

2.08 DUST THE EGG WHITE MIXTURE WITH CONFECTIONARY SUGAR 

2.09 BAKE PIES 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
Yl PIES ARE PREPARED WTTH QUANTITY , COLOR, TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOXRD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH 
EACH OPIpRATlON JUDGED SATISFACTORY OR UNSATISFACTORY. 



TT — J^yr 



3.03 
3.04 
3.05 
3.06 
3.0? 
3.08 
3.09 



ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
THOROUGHLY 
TO A FROTH 
TO A DRY PEAK 

TO ONE QUARTER INCH FROM TOP 
IN A DECORATIVE MANNER 

AT 385" TO 400" F FOR 3 MINUTES OR UNTIL EVENLY BROWNED 
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7/74 



ERIC 



T-146 
\ 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 07 BAKING 

"USOE code' NOTS) ~^ UNIT 03 PIES 

. TERMOB NO. 19-Qfi2 



i»oo' condition 



2.00 performance 



GENERAL statement OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT , - 

t - - - - ^ - .. 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



MISOE NO. 



paOGRAM QUANTITY FOODS 



DIVISION 07 
UNIT 04 
TERMOB NO. 



BAKING 



PASTRY 



1.00 CONDITION 



INGREDIENTS 

( ) 1.01 PUFF P^^STRY, PREVIOUSLY 

P^REPARED 



1.02 SUGAR 

1.03 SALT 

1.04 MILK POWDER 

1.05 WATER 

1.06 CORNSTARCH 

1.07 EGGS 

1.08 BUTTER 

1.09 , VANILLA 

1.10 WARM FONDANT AND 
CHOCOLA'tE ^ICING 



UTENSILS 
( ) 1.11 



3 SHEET PANS 
ROLLER DOCKER 



( ) 
( ) 



1.13 
1.14 



EQUIPMENT 
( ) 1.15 

OTHER 

( ) 1.16 



SAUCEPAN 
BASIC UTENSILS 
( TABLE T-3 ) 

BAKING OVEN 



FORMULA FOR 
NAPOLEONS 



2.00 PEPJ-ORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESU LTING OUTCOME 

T-J ^-01 PREPARE ONE NAPOL EON, ABOUT FIFTY PORTIONS 

EMPLOYING THE FOLLOWING OPERATIONS: 



TTiy^S ASSEMBLE ALL INGREDIENTb ' ^,TT,^r.«^M 

2.03 HEAT SUGAR, SALT, MILK POWDER AND WATER IN SAUCEPAN 

2! 04 DISSOLVE CORNSTARCH IN WATER 

2.05 MIX IN SLIGHTLY WHIPPED EGGS 

2.06 STIR EGG MIXTURE INTO BOILING MILK 

2.07 STIR IN BUTTER AND VANILLA 

2.08 POUR ONTO SHEET TINS 

2.09 REFRIGERATE CUSTARD 

2.10 SCALE THE DOUGH 

2.11 ROLL OUT THE DOUGH 

2.12 STIPPLE THE DOUGH 

2.13 6AKE sheets 

2.14 ASSEMBLE NAPOLEON 

2.15 REFRIGERATE NAPOLEON 

2.16 ICE NAPOLEON 

2.17 CUT NAPOLEON 

2;^5 



ERIC 



Hii 



r 



I . MISOE NO. ' 

■ 

PROGRAM QUANTITY FOODS DIVISION 07 BAKING ^ 

USOE CODE NO(S) " UNIT o4 paRTPV 

•■ TBRMOB NO. 19-063 

ji - « 



1,00 CONDITION' 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



ERIC 



MISOE NO. 



PBDGRAM QUANTITY FOODS 



DIVISION 07 
UNIT .04 
TERMOB NO. 



BAKING 



PT^TRY 



19-063 (CONT.) 



3.00 EXTENT 



-GENERAI 



( ) 3. 



^-STATEM ENT-OF-£XTEN'^^ AWn EXTENT OE^ ^ULflNG OUTCOME 

01 NAPOLEON IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
TASTE, AND AROMA TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 2-1/2 HOURS WITH EACH 



OPERATION JUDGED AS SATISFACTORY OJl UNSATISFACTORY.. 

/ 



7-7 57?J5 — ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

3.03 TO BOILING ^ 

3.04 COMPLETELY 

3.05 THOROUGHLY 

3.06 UNTIL CUSTARD THICKENS 

3.07 THOROUGHLY 
3.08. SPREAD EVENLY 

3.09 WHEN COOL 

3.10 TO THREE EQUAL UNITS 

3.11 TO ONE EIGHTH INCH THICK 

3.12 STIPPLES ARE ONE INCH APART 

3.13 AT 380" F UNTIL GOLDEN BROWN 

3 14 THREE SHEETS OF PASTRY SEPARATED BY TWO, ONE QUARTER 
TO ONE HALF INCH THICKNESSES OF CUSTARD IF FORMED 

3.15 UNTIL CHILLED 

3.16 CREATING A MARBLED EFFECT 

3.17 INTO SQUARE OR RECTANQULAR SHAPES 



tl 



ERIC 

— — ^'^■^^^^-^^'-■^^---^ ^^^^^^^^^ 



MXSOE NO, 



PROGRAM QUANTITY FOODS 
USOE CODE NO{S) 



3.00 EXTENT 



DIVISION 07 BAKING 
UNIT 04 PASTRY 

TERMOB NO. 



19^063 (CONT.) 



JSENERAL-STATEMENT^y-JIXTENT AND EXTENT-OE-RESULTING-0UTX:U3ME- 



ji 




MISOE NO. 



22d 



PROGRAI-I . QUfiNTITY FOODS 



DIVISION 07 - BAKING 
UNIT 04 PASTKIi! 

TERMOB NO. 19-064 



1.00 CONDITION 



INGREDIENTS 

1.01 SUGAR 

1.02 SALT 



1.0 3 MILK t>OWDER 

1.04 .SHORTENING 

1.05 EGGS 

1.06 WATER 

1.07 BREAD FLOUR 

1.08 CAKE FLOUR 

1.09 BAKING POWDER 



UTENSILS 

( ) 1.10 BISCUIT CUTTER 
( ) 1.11 BAKING PANS 

1712 BASrC"UTENSXLS- 
( TABLE T-3) 



rr 



EQUIPMENT 

( ) 1.13 BAKING OVEN 
O^HER 

( ) 1.14 FORMULA FOR BISCUITS 



2.00 PERFORMANCE 



GENERAL STA TEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-J 2.01 PREPARE EIGHT DOi^EN BISCUITS EMPLOYING THE 

FOLLOWING OPERATIONS: 



2;02 ASSEMBLE ALL INGREDIENTS 

2.03 BLEND. SUGAR, SALT, MILK POWDER AND SHORTENING 

2.04 BLEND IN EGGS 

2.05 STIR IN WATER 

2.06 SIFT IN FLOURS ^D BAKJNG POWDER 

2.07 FORM DOUGH 

2.08 ALLOW DOUGH TO REST 

2.09 ROLL OUT DOUGH 

2.10 ALLOW DOUGH TO REST 

2.11 CUT OUT BISCUITS 

2.12 EGG WASH BISCUITS 

2.13 BAKE BISCUITS 



3.00 EXTENT 



GENERAL STAT EMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

T-J 3.01 BISCUITS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



XI inn ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 TO A SMOOTH PASTE 
( ) 3.04 THOROUGHLY 
( ) 3.05 THOROUGHLY 



INUREUliSNTtJ 





( ) 1.01 


SUGAR 




( ) 1.02 


SALT 




C ) 1.03 


MlLK POWDER 




( j 1%04 


.SHORTENING 




i ! ^-J! 


EGGS 




( y 1.06 


WATER 


« 


( ) 1.07' 


BREAD FLOUR 




( ) 1.08 


CAKE .FLOUR 




( ) 1.09 


BAKING POWDER 



() 1.10 

( ) 1.11 

( ) 1.12 

EQUIPMENT 
( ) 1.13 

OTHER , 
( ) 1.14 



BISCUIT CUTTER 
BAKING PANS 
BASIC UTENSILS 
(TABLE T-3) 

BAKING OVEN 



FORMULA FOR BISCUITS 



2.00 Performance 



GENERAL ST ATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

I 2.01 prepare eight poto biscuits employing the 

FOLLOWING OPERATIONS: 



TnJ2 — Assemble Ait ingredients 

2.03 BLEND SUGAR, SALT, MILK POWDER AND SHORTENING 
~2T0"4 — BLEND IN EGGS " 

2.05 STIR IN WATER 

2.06 SIFT IN" FLOURS AND BAKING POWDER. 

2.07 FORM DOUGH _ » 

2.08 ALLOW DOUGH TO REST 
2/09 ROLL OUT DOUGH 

2.10 ALLOW DOUGH TO REST 

2.11 CUT OtiT BISCUITS 

2.12 EGG WASH BISCUITS 

2.13 BAKE BISCUITS 



3.00 EXTENT 



GENERAL STATEME NT 'OF EXTENT AND EXTENT OF RESULTING OUTCOME 
( ) .3.01 BISCUITS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RA*ERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED ^AS SATISFACTORY OR UNSATISFACTORY. 

T~) STTJ^ ALt ibJGREDIENirS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACy^ 

( ) 3.03 TO A SMOOTH PASTE 

( ) 3.04 THOROUGHLY 

( ) 3.05 THOROUGHLY 

{ ) 3.06 TO A SMOOTH DOUGH 

( •) 3.07 INTO A LOAF 

( ) 3.08 FOR FIFTEEN MINUTES 

( ) 3.09 TO THREE EIGHTHS INCH THICK 

( ) 3.10 FOR FIVE MINUTES 

( ) 3.li WITH MINIMUM SCRAP 

( ) 3.12 EVENLY OVER TOP 

( ) 3.13 AT 425" F UNTIL LIGHT BROWN ! 
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ERIC 



T-152 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



DIVISION 07 
UNIT 



04 



PASTRY 



TERMOB NO. 



19-064 



1. 00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

231 



ERIC ^ 



i 

MISOE NO. 



232 



PROGRAM 0T1&T>JTTTY FOODS DIVISION 07 BAKING 

'-^ - ~~~ UNIT 04 PASTRY 

TERMOB NO. iq-nfit; 



1.00 CONDITION 



INGREDIENTS 

1 . ai SUGAR 
-1.02 -SALT 



1.03 MILK POWDER 

1.04 SHORTENING 

1.05 EGGS 

1.06 WATER 

1.07 VANILLA 

1.08 CAKE FLOUR 

1.09 BAKING POWDER 



UTENSILS 
( ) 1.10 



SIX MUFFIN PAI?S 
MIXING BOWL 



( ) 1.12 
( ) 1.13 
EQUIPMENT 
( ) 1.14 

OTHER . 
( ) 1.15 



SHEET PAN 
BASIC UTENSILS (TABLE 1-3) 

BAKING OVEN 



FORMULA FOR MUFFINS 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AI^sl tESULTING OUTCOME 

XI 2.01 PREPARE SIX DOZEN PLAIN MUFFINS EMPLOYING 

THE FOLLOWING OPERATIONS: 



2.02 AggfiMBLE ALL IH (3b561BtjTa '■ 

2.03 CREAM SUGAR, SALT, MILK POWDER AND SHORTENING 

2.04 ADD EGGS 

2.05 STIR IN WATER AND VANILLA 

2.06 SIFT In flour and BAKING POWDER 

2.07 DROP MIXTURE INTO TINS 

2.08 BAKE MUFFINS 

2.09 CHECK FOR DONENE^S 

2.10 REMOVE MUFFINS FROM TINS ^ 



3.00 EXTENT 



ERIC 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTIN G OUTCOME 

■7-J 5.61 MUFFI NS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 45 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



~n — or 



t s. 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 




lASURED AND SCALED 



ALL INGREDIENTS ASSEMBLED; 

TO WITHIN 5% ACCURACY 
UNTIL SOFT Alio LIGHT 
IN TWO STAGES WHILE MIXING 
TO A SMOOTH BATTBR 
NO LUMPS ARE FORMED 
TINS ARE HALF FULL 
AT 385® F FOR FIFTEEN MINUTES 



IHGKBDIENTS 



1.01 
1.02 
1.03 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 



SUGAR 
SALT 

MILK POWDER 

SHORTENING 

EGGS 

WATER 

VANILLA • 

CAKE FLOUR 

BAKING POWDER 



UTENSILS 
( ) I.IP 
( ) 1.11 
( ) 1.12 
( ) 1.13 

EQUIPMENT 

( ) 1.14 



SIX MUFFIN PANS 
MIXING BOWL 
SHEET PAN 

BASIC UTENSILS (TABLE T-3) 



BAKING OVEN 



OTHER 




FORMULA FOR MUFFINS 



2.00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-J TTOl — PREPARE SIX DOZEN PLAIN MUFFINS EMPLOYING 

THE FOLLOWING OPERATIONS s 

Tl — Tjn — ASSfiiibLE ALL IMGRfiDiEKts 

( ) 2.03 CREAM SUGAR, SALT, MILK POWDER AND SHORTENING 

( ) 2.04 ADD EGGS 

( ) 2.05 STIR IN WATER AND VANILLA 

( ) 2.06 SIFT IN FLOUR AND BAKING POWDER- 

( ) 2.07 DROP MIXTURE INTO TINS 

( ) 2.08 BAKE MUFFINS 

( ) 2.09 CHECK FOR DONENESS 

( ) 2.10 REMOVE MUFFINS FROM TINS 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
( ) i-01 — MUFFINS ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 



RATERS. TO BE COMPLETED WITHIN 45 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR .UNSATISFACTORY. 



( )' 3.0i ALL INGREDIENTS^SSEMBIiED r MEASURED AND SGALED 

TO WITHIN 5% /ACCURACY 

( ) 3.03 UNTIL SOFT AND LIGHT 

i ) 3.04 IN TWO STAGES WHILE MIXING 

( ) 3.05 TO A SMOOTH BATTER 

( ) 3.06 NO LUMPS ARE FORMED 

( ) 3.07 TINS ARE HALF FULL * 

( ) 3.08 AT 385* F FOR FIFTEEN MINUTES 

( ) 3.09 MUFFIN SPRINGS BACK GENTLY TO THE TOUCH 

( ) 3.10 AFTER MUFFINS HAVE COOLED TO WARM CONDITION 



3.00 EXTENT 



238 



•1:-154 



7/74 



MISOE NO. 



PROGRAM QOANTITY FOODS DIVISION 07 BAKING 

USOE CODE NO(S) UNIT 04 PASTRY 

. iERMOB NO. 19-065 



1.00 CONDITION 



2 . 00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT Jt^ss- 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



MisoE no; 



235 



PROGRAM QTTAMTTnnv ponns 



7 



DIVISION 07 BAKING 
UNIT 



05 CAKES 



TERMOB NO. 



19-066 



1.00 CONDITION 

INGREDIENTS 



UTENSILS 



1.01 


SUGAR 


( ) 1.12 


1.02 


SALT 


. ( ) 1*13 


1.03 


MILK POWDER 


1.04 


COCOA 


( ) 1.14 


1.05 


CAKE FLOUR 




1.06 


SHORTENING 


EQUIPMENT 


1.07 


WATER 


( ) 1.15 


1.08 


BAKING SODA 


( ) 1-16 


1.09 


EGGS 


OTHER 


1.10 


BAKING POWDER 


( ) 1.17 


1.11 


VANILLA 





18 SIX INCH LAYER CAKE 
PANS 

PAPER DISC LINERS 
BASIC UTENSILS 
(TABLE T-3) 

MIXING MACHINE 
BAKING OVEN 

FORMULA FOR CHOCO- 
LATE LAYER CAKE 



2.00 PERFORMANCE 



GENERAL S TATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

fl OI — PREPARE 18 SIX INCH CHOCOLATE LAYER CAKES 

EMPLOYING THE FOLLOWING OPERATIONS: 



( ) 


2.02 


( ) 


2.03 


( ) 


2.04 


( ) 


2.05 


( ) 


2.06 


( ) 


2.07 


( ) 


2.08 


( ) 


2.09 



ASSEMBLE ALL INGREDIENTS 

BLEND SUGAR, SALT, MILK POWDER, COCOA, SHORTENING, 

CAKE FLOUR AND WATER WITH MIXER 
DISSOLVE BAKING SODA IN WATER 
MIX IN BAKING SODA SOLUTION . 
BLEND IN EGGS 

BLEND IN BAKING POWDER AND VANILLA 
FILL THE PANS 
BAKE THE CAKES 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

"H Ol CAKES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



7-) — 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 
WITHIN 5% ACCURACY 
3.03* UNTIL MIXTURE IS SOFT AND SMOOTH 

3.04 COMPLETELY 

3.05 MIX rOR FIVE MINUTES 

3.06 IN THREE STAGES 



( ) 
( ) 
( ) 
( ) 



INGREDIENTS 



1.01 
1.02 
1.0 3 
1.04 
1.05 
1.06 
1.07 
1.08 
1.09 
1.10 
1.11 



SUGAR ' f 
SALT 

MILK POWDER 
COCOA 
CAKE FLOUR 
SHORTENING 
WATER 

BAKING SODA 
EGGS 

BAKING POWDER 
VANILLA 



UTENSILS I 
( ) 1.12 18 SIX INCH LAXER CAKE] 



PANS 



( ) 1.13 PAPER DISC LINERS 
( ) 1.14 BASIC UTENSILS 



(TABLE T-3) 



EQUIPMENT ^ 

( ) 1.15 MlXISff-^MACHINE * 

( ) .1,16 BAKING OVEN 

OTHER 

( ) 1.17 FORMULA FOR CHOCO- 



LATE LAYER CAKE 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
7~") ^.61 PREPARE 18 SIX INCH CHOCOLATE LAYER CAKES 



EMPLOYING THE FOLLOWING OPERATIONS: 
^.02 ASSEMBLE ALL INGREDIENTS 

2.03 BLEND SUGAR, SALT, MILK POWDER, COCOA, SHORTENING, 

CAKE FLOUR AND WATER WITH MIXER 

2.04 DISSOLVE BAKING SODA IN WATER 

2.05 MIX IN BAKING SODA SOLUTION 

2.06 BLEND IN EGGS 

2.07 BLEND IN BAKING POWDER AND VANILLA 

2.08 FILL THE PANS 

2.09 BAKE THE CAKES 



GENERAL STATEMENT OF* EXTENT AND EXTENT OF RESULTING OUTCOME 
7-5 3.01 CAKES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 



AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 ALL INGREDIENTS ASSEMBLED; MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

( ) 3.03 UNTIL MIXTURE IS SOFT AND SMOOTH 

( ) 3,04 COMPLETELY 

( ) 3.05 MIX FOR FIVE MINUTES 

( ) 3.06 IN THREE STAGES 

( ) 3.07 MIX POURS LIKE A THICK GRAVY 

( ) 3.08 ONE THIRD FULL 

( )! *3". 09 AT 365" F FOR TWENTY MINUTES 



3.00 EXTENT 



236 



T-156 



7/74 



PROGRAM g QUANTITY FOODS 
USOE CODE NO(S) ~ 



MISOE N0._ 

DIVISION 07 BAKING 
UNIT 



05 CAKES 



TERMOB NO. 19-066 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTII*G OUTCOME 



237 



ERIC 



MISOE KO. 



238 



PROGRAM 



QUANTITY FOODS 



DIVISION 07 BAKING 
UNIT 06 rnoKTES 

TERMOB NO. 



19-067 



CONDITION 


> 


INGREDIENTS 


( ) 1.01 


ALMOND PASTE 


( ) 1.02 


EGG WHITES 


( y 1.03 


SUGAR 


( ) 1.04 


SALT 


( ) 1.05 


BUTTER 


( ) 1.06 


SHORTENING 


( ) 1.07 


VANILIiA 


( ) 1.08 


CAKE FLOUR 


( ) 1.09 


BREAD FLOUR 


( ') 1.10 


NUTS, CHERRIES, 




DICED FRUITS 



UTENSILS 
( ) 1.11 
( ) 1.12 
( ) 1.13 

EQUIPMENT 
( ) 1.14 
( ) 1.15 

OTHER 

( ) 1.16 



PASTRY BAG 
SHEET PANS 
BASIC UTENSILS 
(TABLE T-3) 

MIXING MACHINE 
BAKING OVEN/- 

FORMULA FOR FRENCH 
BUTTER ROSETTES 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND R ESULTING OUTCOME 



TT 



PREPARE FOUR HUNDRED FRENCH BUTTER ROSETT E COOKIES 
Et^LOYlNG THE FOLLOWING OPERATIONS: 



5.02 ASSEMBLE ALL INGREDIENTS 

2.03 BLEND ALMOND PASTE AND EGG WHITES 

2.04 MIX IN SUGAR, SALT, BUTTER AND SHORTENING 

2.05 BLEND IN EGG WHITES AND VANILLA 

2.06 SIFT IN FLOURS ^ 

2.07 BAG rOSETTES ONTO PANS 

2.08 GARNISH ROSETTES 
2. 09 BAKE COOKIES 



3.00 EXTENT 



ERIC 



GENERAL S TATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

Tl 3.bl COOKIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



( ) 3.02 



3.03 
3.04 
3,05 
3.06 
3.07 
3.0 8 



ALL INGREblWS ASSfeMb tiED; MEiA^tJREb A^P SCALED TO 
WITHIN 5% ACCURACY 
TO A SMOOTH PASTE 
UNTIL SOFT AND LIGHT 

EGG WHITES IN 3 STAGES , VATJILLA WITH THIRD 
WHILE MIXING, NO LUMPS o««r,r. 
ABOUT THREE QUARTER INCH AfART, EQUAL SIZE AND SHAPE 
APPEARANCE IS PLEASANT 



( 


) 


1.01 


( 


) 


1.02 


( 


y 


1.03 


( 


) 


1.04 


( 


) 


1.05 


( 


) 


1.06 


( 


) 


1.07 


( 


.) 


1.08 


( 


) 


1.09 


( 


) 


1.10 



AL»K)KD PASTE 
EGG WHITES 
SUGAR 
SALT ' 
BUTTER 
SHORTENING 
VANILLA 
CAKE FLOUR 
BREAD FLOUR 
NUTS, CHERRIES, 
DICED FRUITS 



Tl 1.11 
( ) 1.12 
{ ) 1.13 

EQUIPMENT 
( ) 1.14 
( ) 1.15 
OTHER 
{ ) 1.16 



PASTRY BAG 
SHEET PANS 
BASIC UTENSJLS 
(TABLE T-3) 

MIXING MACHINE 
BAKING OVEN 

FORMULA FOR FRENCH^ 
BUTTER ROSETTES 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME - 

J-) 2.01 PREPARE FOUR HUNDRED FRENCH BUTTER ROSETTE COOKIES 

EMPLOYING THE FOLLOWING OPEPATIQNS : 



{ 


) 


2.02 


( 


) 


2.03 


( 


) 


2.04 


( 


) 


2.05 


( 


) 


2.06 


( 


) 


2.07 


( 


) 


2.08 


( 


) 


2. 09 



AS^EMBtiE ALL INGREDIENTS ' ' ' 

BLEND ALMOND PASTE AND EGG WHITES 

MIX IN SUGAR, SALT, BUTTER AND SHORTENING 

BLEND IN EGG WHITES AND VANILLA 

SIFT IN FLOURS 

BAG ROSETTES ONTO PANS ^ 
GARNISH ROSETTES 
BAKE COOKIES V 



3.00 EXTENT 



GENERAL STATE MENT OF EXTENT AND EXTENT OF RESUL TING OUJCOME 

7-5 370l — COOKIES ARE PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 30 MINUTES WITH EACH 
OPERATION JUDGED AS SATISBACTORY. OR UNSATISFACTORY. 



ALL INGREblfiN^rS AS^fi^LEDr MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 

TO A SMOOTH PASTE ^ 

UNTIL SOFT AND LIGHT 

EGG WHITES IN ^ STAGES VANILLA WITH THIRD 
WHILE MIXING, NO LUMPS 

ABOUT THREE QUARTER INCH APART, EQUAL SIZE AND SHAPE 
APPEARANCE IS PLEASANT • 
AT 385" F FOR EIGHT MINUTES 

239 



' ( ) 3.02 



( 
( 
( 
{ 
{ 
{ 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 
3.09 



7/74 



ERIC 



T-158 



PROGRAM QUANTITY POODS 



USOE CODE NO(S) 



1.00 CONDITION 



MISQE NP. 



DIVISION 07 
UNIT 06 
TERMOB NO. 



BAKING 



COOKIES 



19-067 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESUITING OUTOOME 



( 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

^. 210 



ERIC 



KISOE NO. . 

« 

PROGRAM QUANTITY FOODS DIVISION 07 BAKING 

—' ~ — ' UNIT 01 ICINGS 

TERMOB NO. 19-068 



1.00 CONDITION 



INGREDIENTS 

( ) 1.01 CONFECTIONARY SUGAR 

( ) 1.02 SALT 

( ) 1.03 SHORTENING 

( ) 1.04 WATER 

( ) 1.05 VANILLA 

( ) 1.06 COLOR 

( ) 1.07 FLAVOR 



UTENSILS 
( ) 1.08 
( ) 1.09 

EQUIPMENT 
( ) 1.10 
( ) 1.11 

OTHER 

( ) 1-12 



DOUBLE BOILER 
BASIC UTENSILS 
(TABLE T-3) 

MIXING MACHINE 
STOVE 

FORMULA FOR ICING 



2.00 PERFOTRMANCE 



RENE RAL STATEMENT OF PERFORMANCE A ND RESULTING OUTCOME 
t S 2.61 PREPARE IC ING FOR TEN DOZEN CUPCAKES EMPLOYING 
THE FOLOWING OPERATIONS: 



T 



2.02 ASSEMBLE ALL INGREDIENT'S 

2.03 BLEND SUGAR, SALT AND SHORTENING 
2.0 4 ADD WATER AND VANILLA 

2.05 HOLD FOR USE 

2.06 ADD COLOR AND FLAVOR 



3.00 EXTENT 



i 

GENl^RAL STATEME NT OF EXTENT AND EXTENT OF RESULTIN G OUTCOME 
i ) 5.61 ICING IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
i AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 

i* RATERS. TO BE COMPLETED WITHIN 15 MINUTES WITH EACH 

OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 




T-T — All INGREDIENTS ASSEMBLED; MEASUKlsu Awu i^K^^u 

TO WITHIN 5% ACCURACY 
( ) 3.0 3 UNTIL SMOOTH 

( 3.04 WATER ADDED IN TWO STAGES, VANILLA WITH SECOND 
I ( ) 3.05 KEEP WARM, ADD WATER OCCASIONALLY 
(, ) 3.06 AT ANY STAGE, (BLEND IN EVENLY 



/ 



241 



MZSOE NO. 



PROGRAM QUANTITY PPODS 



USOE CODE NO(S)' 



DIVISION 07 
UNIT 07 
TERMOB m. 



BAKING 



JUL. 



19-068 



1.00 CONDITION ' 



2.00 ' PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3,00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC 



_____ 



MISOE NU. 



243 



PROGRAM QUAjiTITY FOODS 



DIVISION Oi' 
UNIT ^ 07 
TERMOB NO. 



BAKING 



ICINGS 



1.00 CONDITION 



INGREDIENTS 

) 1.01 GRANULATED SUGAR 

1.02 WATER 

1.03 • GLUCOSE 
1.0 4 EGG WHITES 

1.05 VANILLA 

1.06 GELATIN POWDER 

1.07 MARSHMALLOW MIX 



EQUIPMENT 
( ) 1.13 
( ) 1.14 



UTENSILS 
) 1.08 



1.09 
1.10 
1.11 
1.12 



COPPER KETTLE 
THERMOMETER 
PITCHER 
'SAUCEPAN 

BASIC UTENSILS (TABLE T-3) 



2.00 PERFORMANCE 



OTHER 

( ) 1.15 



/ 



/ 

STOVE 

MIXING MACHINE 



/ • 



FORMULA FOR 

MARSHMALiiOW^ 

ICING 



GENERAL STATEMENT OF PERFORMANCE AND RESULtIiNG OUTCOME! 



( ) ^.Ol PREPARE MARSHMALLOW ICING FOR SIX, THREE LAYER 



CAKES EMPLOYING THE FOLLOWING OPERATIONS : 



2.02 
2.03 
2.04 
2.05 
2.06 
2.07 
2,08 



TsSlHEErSEITTIJSlEBflFJfs" ^ 

HEAT GRANULATED SUGAR, WATER AND GLUCOSE 

WHIP EGG WHITES AND SUGAR 

MIX HOT SYRUP AND EGG WHITE, WHIP 

MIX IN VANILLA 

DISSOLVE GELATIN IN WATER 

MIX GELATIN INTO MIXTURE 



3.00 EXTENT 



ERIC 



GENERAL ST ATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



IT 



ICING Id PREPARED WITH QUANTITY , COLOR, TEXTURE, 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY. 



TT — 3.02 ALL ^t^(3toib^BHf5 AS^EMbtfift; MeAsUrBE) and, scaled 

TO WITHIN 5% ACCURACY 
( ) 3.03 TO 240« F 
( ) 3.04 TO A WET PEAK 

( ) 3.05 AT HIGH SPEED UNTIL LIGHT AND FLUFFY 
( ) 3.06 THOROUGHLY 



( ) 


1.01 


( ) 


1.02 


( ) 


1.03 


( ) 


1.04 


( } 


1.05 


( ) 


1.06 


( *) 


1.07 


UTENSILS 


( ) 


1.08 


( ) 


1.09 


( ) 


1.10 


i ) 


1.11 


( ) 


1.12 



6RA!1ULATED SUGAR 

WATER 

GLUCOSE 

EGG WHITES 

VANILLA 

GELATIN POWDER 

MARSHMALLOW MIX 

COPPER KETTLE 
THERMOMETER 
PITCHER ■ 
SAUCEPAN 

BASIC UTENSILS (TABLE T-3) 



( ) 
( ) 



1.13 
1.14 



OTHER 
( ) 1.15 



STOVE 

MIXING MACHINE 



FORMULA FOR 
MARSHMALLOW 
ICING 



2 .00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE MUD RESULTING_OUTCOME 



TT 



PREPARE MARSHMALLOW ICING FOR SIX, THREE LAYER 
CAKES EMPLOYING THE FOLLOWING OPERATIONS: 



TTO^ — ASSfeMbllE Aliii liiGREblENTS 

2.03 HEAT GRANULATED SUGAR, WATER AND GLUCOSE 

2.04 WHIP EGG WHITES AND SUGAR 

2.05 MIX HOT SYRUP AND EGG WHITE, WHIP 

2.06 MIX IN VANILLA 

2.0 7 DISSOLVE GELATIN IN WATER 

2.08 MIX GELATIN INTO MIXTURE 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
( ) 3.61 — ICING IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED SATISFACTORY OR UNSATISFACTORY;' 



n — 3TTjr 



3.03 
3.04 
3.05 
3.06 
3.07 
3.08 



ALL INGREblfcWTS ASStlMbLED; telASURED AND SCALED 

TO WITHIN 5% ACCURACY 
TO 240 « F . 1 

TO A WEt PEAK 

AT HIGH SPEED UNTIL LIGHT AND FLUFFY 

THOROUGHLY 

COMPLETELY 

THOROUGHLY ^ ^ , 

24 I 



7/74 



ERIC 



T-162 



MISOE NO. 

PROGRAM QUANTITY FOODS DIVISION 07 BAKING ^ 

' USQE CODE NO(S) ' .~ UNIT 07 ICINGS 

'- ^ TERMOB NO. 19-069' 



1.00 CONDITION 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



■3 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
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ERIC . 



.. 8 ;.♦..«■.- a/- ■../(■■■.JtJ.^ 



MISOE HO. 



PROGRAM 



QUANTITY FOODS 



DIVISION '07 , BAKING 
UNIT 07 ICINGS 

TERMOB NO. 19-070 



1.00 CONDITION- 



INGREDIENTS 

( ) 1.01 TWENTY CAKES, 

PREVIOUSLY PREPARED 

•( ) 1.02 MARSHMALLOW ICING, 
PREVIOUSLY PREPARED 

( ) 1.03 CHOCOLATE CAKE CRUMBS 

( ) 1.04 MELTED CHOCOLATE 



UTENSILS 
) 1.05 
1.06 
1.07 
1.08 



) 

{ ) 
{ ) 



OTHER 

{ ) 1.09 



SAW KNIFE 
BONE KNIFE 
TURNTABLE 
BASIC UTENSILS 
(TABLE T-3) 

FORMULA FOR 
CAKE ICING 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

Yl 2.01 ICE TWENTY CAKES EMPLOYING THE FOLLOWING OPERATION ! 



2.02 'assemble all ingredients 

2.03 CUT LAYERS , 

2.04 ICE BETWEEN LAYERS 

2.05 ICE TOP AND SIDES OF CAKE 

2.06 GARNISH SIDES WITH CHOCOLATE CAKE CRUMBS 

2.07 STRIPE TOP WITH MELTED CHOCOLATE 



3.0C EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



TT 



CAKES ARE ICED WITH QUANTITY, COLOR, TEXTURE, 
AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1-1/2 HOURS WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



ALL INGlteblEHTS ASSEMBtfebj MEASURED AND SCALED 

WITHIN 5% ACCURACY 
IN HALF 
EVENLY 

GENEROUSLY AND SMOOTHLY 
APPEARANCE IS PLEASING 
NEATLY, APPEARANCE IS ^LEASING 



( ) 3.02' 



3.03 
3.04 
3.05 
3.06 
3.07 



PROGRAM QUANTITY FOODS ' DIVISION 07 BAKING 



USOE CODE NO(S) UNIT 07 ICINGS 



TBRMOB NO. 19-070 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



1 
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ERIC 



MISOE MO 



PROGRAM QUANTITY FOODS 



DIVISION 07 
UNIT 07 
TERMOB NO. 



BAKING 



ICINGS 



1 . 00 CONDITION 



INGREDIENTS 




( ) 1.01 



( ) 
( ) 



1.02 
1.03 



ASSORTED ICINGS, , 
PREVIOUSLY PREPARED 
FOOD COLORING 
ICED CAKES, 
PREVIOUSLY PREPARED 



OTHER 

( ) 1*07 



UTENSILS 



1704 — PASTRY-BAG- ' ^ 

( ) 1.05 TURNTABLE 

( ) 1.06 BASIC UTENSILS (TABLE T-3) 



DIAGRAMS OF 
CAKE DECORA- 
TIONS, INCLU- 
DING BUT NOT 
LIMITED TO: 
FLOWERS 



LATTICE DESIGN 

BIRTHDAY 

WEDDING 

HOLIDAY 

ANNIVERSARY 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-] 2701 DECORATE A CAKE EMPLOYING THE FOLLOWING OPERATIONS 



TT 2755 ASSEMBLE ALL INGREDIENTS 
( ) 2.03 MIX COLORS 
( ) 2.04 APPLY DECORATIONS 



3.00 EXTENT 



GENERAL STATfiMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
■pj JTOl CAKE IS DECORATED WITH NEATNESS, ARRANGEMENT AND 
COLOR BLENDING TO APPROVAL OF BOARD OF EXPERT 
RATERS. TO BE COMPLETED WITHIN 1 HOUR WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



7~J 57?T2 ALL INGREDIENTS ASSEMBLED: MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.0 3 COLORS ARE SMOOTH, NOT STREAKY 
( ) 3.04 NEATLY 

24b 



ERIC 



MISOE NO. 



DIVISION 07 BAKING 
UNIT 07 TCIKGR 

TBRMOB NO. 19-071 



1". 

2.00 PERFOIttttNCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

' 3.00 EXTENT 

GENEHAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

\ 
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PROG^ QUANTITY FOODS 



USOE CODE NO(S)' 



1.00 CONDITION 



erJc 



MISOE NO. 



25(1 



PROGRAM QUANTIFY FOODS 



DIVISION 09 FARINACEOUS 
UNIT 01 PASTA 

TERMOB NO. 



19-072 



1.00 CONDITION 



INGREDIENTS 



) 1.01 SPAGHETTI 



) 1.02 
) 1.03 
UTENSILS 
) 1.04 
) 1.05 



SALTED WATER 
OIL OR BUTTER 

STOCK POT 
SAUCE POT 



EQUIPMENT 
( ) 1,10 
OTHER 
( ) 1.11 

( ) 1.12 



STOVE 

FORMULA FOR 
SPAGHETTI 

TOMATO SAUCE, 
PR EVIOUSLY 



-J 1.06 COLA N DER 

) 1.07 SAUTE PAN 

) 1.08 SERVICE DISH 

) 1.09 BASIC UTENSILS (TABLE T-3) 



PREPARED 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

XI PREPARE FIFTY PORTIONS OF SPAGHETTI EMPLOYING THE 



FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT STOCK POT TWO-THIRDS FULL OF WATER 

2.04 BREAK SPAGHETTI 

2.05 PLAOk SPAGHETTI IN POT 

2.06 STIR POT 

2.07 SIMMER POT 

2.08 COOL SPAGHETTI IN COLANDER 

2.09 STORE SPAGHETTI 
2*10 DRAIN SPAGHETTI 

2.11 HEAT IN OIL OR BUTTER 

2.12 TRANSFER TO SERVICE DISH 

2.13 CLEAN UTENSILS 



3.00 EXTENT 



ERIC 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME ^ 

Tl 3751 SPAGHETTI IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 

TO BE COMPLETED WITHIN ONE HOUR WITH EACH OPERATION 
- JUDGED AS SATISFACTORY OR UNSATISFACTORY . 



TT J7M ALL INGREDIENTS ASSEMBLED. 

WITHIN 5% ACCURACY 
( ) 3.03 TO BOILING 
( ) 3.04 INTO TWELVE INCH PIECES 
( ) 3.05 QUICKLY 



MEASURED AND SCALED TO 



INGREDIENTS 
) 1.01 
) 1.02 
) 1.03 
UTENSILS 
) 1.04 



1.05 
1.06 
1.07 
1.08 



SPAGHETTI 
SALTED WATER 
OIL OR BUTTER 

STOCK POT 
SAUCE POT 
COLANDER 
SAUTE PAN 
SERVICE DISH 



EQUIPMENT 

( ) 1.10 

OTHER 

( ) _ 1.11 

( ) 1.12 



STOVE , 

FORMULA FOR 
SPAGHETTI 

TOMATO SAUCE, 
PREVIOUSLY 
PREPARED 



) 1.09 BASIC. UTENSILS (TABLE 'T- 3) 



2.00 . PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( ) 2.01 PREPARE FIFTY PORTIONS OF SPAGHETTI EMPLOYING THE 
FOLLOWING OPERATIONS: 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT STOCK POT TWO-THIRDS FULL OF WATER 

2.04 break' SPAGHETTI 

-2-.-05 P-LACE-SPAGHETTI-m-POT ^ ^ 



2.06 STIR POT 

2.07 simmer pot 

2.08 cool spaghetti in colander 

2.09 store spaghetti 

2.10 drain spaghetti 

2.11 heat in oil or butter 

2.12 transfer to service dish 

2.13 cle;^ utensils 



3 . 00 EXTENT 



G ENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

3TM SPAGHETTI IS PREPARED WITH QUANTITY, COLOR, TEXTURE, \ 

AROMA, AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 
TO BE COMPLETED WITHIN ONE HOUR WITH EACH OPERATION 
JUDGED AS SATIEkFACTORY OR UNSATISFACTORY. 

~f"5 175^ ALL INGREDIENTS ASSEMBLED. MEASURED AND SCALED TO 

WITHIN 5% ACCURACY 
( ) 3.03 TO BOILING 
( )' 3.04 INTO TWELVE INCH PIECES^ 
( ) 3.05 QUICKLY 
( ) 3.06 SEPARATING STRANDS 
( ) 3.07 FOR FIFTEEN MINUTES 
( ) 3.08 USING ONLY COLD WATER 
{ ) 3.09 IN CLEAN COLD WATER 
( ) 3.10 THOROUGHLY 
( ) 3.11 UNTIL HOT 

( ) 3.12 ARRANGED FOR PLEASANT APPEARANCE 

-(_-)---l,13 — COMPL&TELY ^ 
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T-168 





MISOE NO. 




PROGRAM QUANTITY FOODS 


DIVISION 09 FARINACEOUS 






usoE CODE mis) 


UNIT 01 PASTA 






TBRMOB NO, 19 - 072 


1.00 CONDITION 


• 




2.00 PERFORMANCE 






; \^ i ' \^ 
6ENERAI. STATEMENT OF 


PERFOKMANCE AND RESULTING OUTCOBIE 




i ' I. 

\ 

'< 






X * 

/ 3.00 EXTENT 






GENERAL STATEMENT OF 


EXTENT AND EXTENT OF RESULTING OUTCOME 


V 




2f52 




1 







MISOE MO 



PROGRAM QUANTITY FOODS DIVISION 09 FARINACEOUS 



UNIT 02 GRAINS 



TERMOB NO. 19-073' 



1,00 CONDITION 



INGREDIENTS 
) 1.01 
) 1.02 
) 1.03 
UTENSILS 
) 1.04 
) 1.05 

1 rvirr 



OATMEAL 
WATER 
SALT 

BASIC UTENSILS (TABLE T-?) 
8 QT. SAUCE POT * 

^/S-CONTA^NERr ^ 



) 1.07 PIANO WHIP 



2,00 PERFOR^IANCE. 



GENE RAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

7-5 2701 PREPARE TEN PORTIONS OF OATMEAL EMPLOYING THE 

t*0LLbWiN5 qltERATIONS: " 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 HEAT WATER 

2.04 ADD SALT 

2.05 BLEND OATMEAL 

2.06 TRANSFER TO S/S HOLDING CONTAINER 



3.00 EXTENT 



GENERAL STATEMENT OF EXT?ENT AND EXTENT OF RESULTING OUTCOME 

T-J 3.61 OATMEAL IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 
TO BE COMPLETED IN FIFTEEN MINUTES WITH EACH OPERATION 
JUDGED AS SATISFACTORY OR UNSATISFACT^Y . 



7~) 37(512 ALL INGREDIENTS ASSEMBLED, 

WITHIN 5% 'ACCURACY 
( ) 3.03 TO 2I2OF 
( ) 3.04 COMPLETELY DISSOLVED 
( ) 3.05 SMOOTH WITH PIANO WHIP 
( ) 3.06 NO DRIPS ON SIDE 

2153 



MEASURED AND SCALED 



MZSOB NO. 



PROGIIAM QUANTITY FOODS DIVISION 09 FARINACEOUS 

* USOE CODE NO(S) 7 UNIT 02 GRAINS 

. TBRMOB NO. 19-073 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J 



3 . 00 EXTENT 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



2f54 

o 

ERIC 



MISOB NO 



PftOGRAM QUANTITY FOODS DIVISION 09 FARINACEOUS 

~~ " UNIT 02 GRAINS 

TERMOB NO. 19-074 



1.00 CONDITION 



INGREDIENTS 

( ) 1.01 RICE (RAW) 

( ) 1.02 CHICKEN STOCK 

( ) 1.03 MINCED ONIONS 

( ) 1.04 BUTTER 

( ) 1.05 BAY LEAF 

UTENSILS 



=r"gTv""ssueirpDT'y^:TH"-eovE R^ 



( ) 1.07 BASIC UTENSILS (TABLE T-3) 
( ) 1.08 SERVING PLATTER 



EQUIPMENT 
( ) 1.09 
OTHER 
( ) 1*10 



RANGE WITH OVEN 

FORMULA FOR RICE 
PILAF 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
( ) 2.61 PREPARE TWENTY SERVINGS OF RICE PILAF EMPLOYING THE 
FOLLOWING OPERATIONS : 



2.02 ASSEMBLE ALL INGREDIENTS 

2.03 MELT BUTTER IN SAUCE POT 

2.04 SAUTE MINCED ONIONS 

2.05 PREHEAT OVEN 

2.06 ADD RICE AND BAY LEAF 

2.07 POUR IN CHICKEN STOCK 

2.08 COVER AND PLACE IN OVEN 

2.09 TRANSFER TO SERVING PLATTER 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
Tl 3TQ1 RICE PILAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 
l^OMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS* 
TO BE COMPLETED IN FORTY-FIVE MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 



Y") — ^Td2 all^ingredients^ssembled:. — measured^and^rated-^o 

WITHIN 5% ACCURACY 

( ) 3.03 vjriTHouT burning 

( ) 3.04 UNTIL TRANSPARENT 

3.05 TO 400OF 

3.06 BLEND THOROUGHLY 
( ) 3 ji07 TWO TO ONE RATIO 

( ) 3.08 BAKE FOR 20 MINUTES ■ 
( } 3.09. ARRANGE IN PLEASING APPEARANCE 

..^,......u..^.........^.......^...u..^ 



INGREDIENTS 
) 1.01 
1.02 
1.03 
1.04 
1.05 



) 
) 
) 
) 

UTENSILS 
) 1.06 
) 1.07 
) 1.08 



RICE (RAW) 
CHICKEN STOCK 
MINCED ONIONS 
BUTTER 
BAY LEAP 

6 QT. SAUCE POT WITH COVER' 
BASIC UTENSILS (TABLE T-3) 
SERVING PLATTER 



EQUIPMENT 
( ) 1.09 
OTHER 
"^( ). 1.10 



RANGE WITH OVEN 

FORMULA FOR RICE 
PILAF 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 
-pj PREPARE TWENTY SERVINGS OF RICE PILAF EMPLOYING THE 

FOLLOWING OPERATIONS : ' • 

( ) 2.62 ASSEMBLE ALL INGREDIENTS ^ " 

( ) 2.03 MELT BUTTER IN SAUCE POT 

( ) 2.04 SAUTE MINCED ONIONS 

( ) 2.05 PREHEAT OVEN 

( ) 2.06 ADD RICE AND BAY LEAF 

( ) 2.07 POUR IN CHICKEN STOCK 

( ) 2.09 TRANSFER TO SERVING PLATTER 



3.00 EXTENT 



GENE RAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

f-J JTUI RICE PILAF IS PREPARED WITH QUANTITY, COLOR, TEXTURE, 

AROMA AND TASTE TO APPROVAL OF BOARD OF EXPERT RATERS. 
TO BE COMPLETED IN FORTY-FIVE MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

( ) ' 3.02 ALL INGREDIENTS ASSEMBLED. MEASURED AND RATED TO 

WITHIN 5% ACCURACY 

( ) 3.03 WITHOUT BURNING 

( ) 3.04 UNTIL TRANSPARENT 

( ) 3.05 TO 400PF 

( ) 3.06 BLEND THOROUGHLY 

( ) 3.07 TWO TO ONE RATIO 

( ) 3.08 BAKE FOR 20 MINUTES 

( ) 3,09 ARRANGE IN PLEASING APPEARANCE 

21)6 



^^^^ 

T-172 

ERIC 



r"" ■ ■ ■ 






MISOE NO. 


PROGRAM QUANTITY POODS 


DIVISION 09 FARINACEOUS 




USOfi CODE NO(S) 


UNIT 02 GRAINS 




TERMOB NO. 19-074 






1,00 CONDITION 

^ \y - - 

■ ■} 


. ; 

* 


2.00 PERFORMANCE 




GENERAL STATEMENT OF 


PCRFORMANCE AND RESULTING OUTCOME 


^.00 EXTENT 


♦ 

\ 


GENERAL STATEMENT OF 


EXTENT AND EXTENT OF RESULTING OUTCOME 


i 
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* 


ERLC 





MISOE MO. 



PROGRAM 



QUANTITY FOODS 



T 



DIVISION 10 
UNIT 01 
TERMOB NO. 



SERVICE 



BAKERY COUNTER 



1.00 CONDITION 



INGREDIENTS 



( ) 1.01 



UTENSILS 
1.02 



TWELVE TYPES OF BAKED 
GOODS, APPROXIMATELY 
FOUtl HUNDRED TOTAL 
UNITS 

DOILIES 

=SSS0RTED=DEG0RSTI0NS= 



1 . 0 TAPE 

1.05 STAPLER AND STAPLES 

1.06 PRICE CARDS 

1.07 PEN 

1.08 SHEET PANS 



EQUIPMENT 



( ) 
( ) 



1.09 
1.10 



OTHER 

( ) 1.11 



COUNTER DISPLAY CASE 
WALL HUNG DISPLAY 
CASE 



PRICE LIST 



2 . 00 PERFORMANCE 



GE NERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

J-) Ofl ^ET Ut> BAKERY DISPLAY CASE EMPLOYING THE FOLLOWING 

OPERATIONS: 

T~5 375^ ASSEMBLE ALL INGREDIENTS AND UTENSILS 
( ) 2.03 PLACE GOODS ON SHEET PANS IN CASE 
{ ) 2.04 PRINT NAME AND PRICE ON PRICE CARDS 
( ) 2.05 POSITION PRICE CARDS 
( ) 2.06 DECORATE CASE 



3 . 00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
~0 3TffI DISPLAY dASE IS SET UP NEATLY AND ATTRACTIVELY TO 

APPROVAL OF BOARD OP EXPERT RATERS. TO BE COMPLETED 
WITHIN ONE AND ONE HALF HOURS WITH EACH OPERATION 
JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

Tl 3752 ALL INGREDIENTS AND UTENSILS ASSEMBLED 

( ) 3.03 ARRANGED NEATLY 

( ) 3.04 LEGIBLY 

( ) 3*05 FOB MAXIMUM VISIBILITY 

( ) 3.06 APPEARANCE IS PLEASING, NOT CLUTTERED 
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* ■ • 






MISOE NO. 


PROGRAM QUANTITY FOODS 


•DIVISION 10 SERVICE 


- USOE CODE NO(S) 


UNIT 01 BAKERY COUNTER " 




TERMOB NO. 19-075 . ~ 


l.aO CONDITION 


■ 
i 

] 


* 




2.00 PERF01l*»NCB 




GENERAL STATEMENT OP 


PERFORMANCE AND RESULTING OUTCOME 


3.00 EXTENT 


'■1 


GENERAL STATEMENT OP 


EXTENT AND EXTENT OF RESULTTNfl ntiTr^rtMP 




* 






ER?C 


4 



MISOE NO. 



V 



PROGRAM ■ QUANTITY FOODS 



DIVISION 10 SERVICE 



UNIT 



02 



TERMOB NO. 



t. 00 CONDITION 

( ) 1.01 GUEST WITH CHECK 

( ) 1.02 CASH REGISTER WITH MONEY 

( ) 1.03 CASH SALE 

( ) 1.04 CREDIT SALE 



2.00 PERFORMANCE 



GENERA L STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 

-pj 2 . 01 ACCEPf PAYMENT FOR DINNER CHECK EMPLOYING THE 

FOLLOWING OPERATIONS? 

7~J RE- TOTAL CHECK ON REGISTER " 

( ) 2.03 ACCEPT CASH 

( ) -2.04 MAKE CHANGE ♦ 

( ) 2.05 ACCEPT CREDIT CARD 

( ) 2.06 FILL OUT CREDIT SLIP 

( ) 2,07 THANK GUEST FOR COMING 



GENERAL STA TEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 

Tl TJSl — PAYMENT ACCEPTED TO APPROVAL OF BOARD OF EXPERT 

RATERS . TO. BE COMPLETED WITHIN TEN MINUTES WITH EACH 
OPERATION JUDGED AS SATISFACTORY OR UNSATISFACTORY. 

( ) 3.02 ANY ERRORS CORRECTED AND BROUGHT TO ATTENTION OF GUEST 

{ ) 3.03 NOTING DENOMINATION OUT LOUD 

( ) 3.04 EXACTLY, NO ERRORS 

( ) 3.05 PROPER IDENTIFICATION PRESENTED 

( ) 3.06 ALL ENTRIES COMPLETE AND CORRECT 

( ) 3.07 POLITELY 



3.00 W EXTENT 



260 



ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S)~"^ 



DIVISION 10 SERVICE 
UNIT 02 cashier" 

TERMOB NO. 19-Q76 ~ 



1.00 CONDITION 



2 . 00 HPERPORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUT(^OME 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



201 



ERIC 



MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 10 SERVICE 

UNIT 03 WAITER/WAITRESS 

TERMOB NO. 19-077 



1.00 



CONDITION 




( ) 


1.01 


FOUR GUESTS SEATED AT A 


( ) 


1.02 


BEVERAGES 


( ) 


1.03 


FOUR PLATES OF SAL7U5 


( ) 


1.04 


FOUR MAIN ENTREE PLATES 


( ) 


1.05 


FOUR DESERT PLATES 


( ) 


1.06 


SERVICE TRAY 


( ) 


1.07 


SIDEBOARD 









TABLE FOR AMERICAN SERVICE 



2.0j0 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RES ULTING OUTCOME 
( \ i,01 SERVE DIN NER IN FOUR COURSES TO FOUR PERSONS EMPLOY- 
ING THE FOLLOWING OPERATIONS: 



2.02 PLACE WATER GLASS ON TABLE 

2.03 V SERVE SALAD 

2.04 SERVE ENTREE 

2.05 CHECK TO SEE IF MEAL IS SATISFACTORY 

2.06 REMOVE DISHES 

2.07 SERVE DESERT 

2.08 REMOVE DISHES 

2.09 PRESENT CHBCK 

2.10 THANK GUEST FOR COMING 



3.00 EXTENT 



GENERA L STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 
i \ 3.01 DINNER is SERVED IN A COURTEOUS MANNER TO AfVKUvAL OF 
BOARD OF EXPERT RATERS. TO BE COMPLETED WITHIN ONE 
HOUR WITH EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



LADIES FIRST 



TTO^ FROM THE RIGHT OF SEATED GUEST 

3 03 FROM THE LEFT OF SEATED GUEST, 

3.04 FROM THE LEFT OF SEATED GUEST, LADIES FIRST 

3! 05 GUESTS ARE PLEASED 

3.06 FROM THE RIGHT OF SEATED GUEST 

3I07 FROM THE LEFT OF SEATED GUEST, LADIES FIRST 

3.08 FROM THE RIGHT OF SEATED GUEST . 

3.09 TO HOST GUEST 

3.10 POLITELY 262 



ERIC 



MISOE NO. 



DIVISION 10 SERVICE 

UNIT 03 WAITER/WAITRESS 

TEJlMOB NO. 19-077 



1.00 CONDITION 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



-4 



3.00 EXTENT 4 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



ERLC 

^-^^ ............. ..^ ............ .......... 



PROGRAM QUANTITY FOODS 
USOE CODE NO(S) 



MISOE NO 



PROGRAM QUANTITY FOODS DIVISION 10 SERVICE 



UNIT 03 WAITER/WAITRESS 

TERMOB NO. XS-OTS 



1.00 CONDITION 



( ) 1.01 FOUR GUESTS, SEATED 

( ) 1.02 ORDER TAKING PAD 

( ) 1.03 PENCIL 

( ) 1.04 CHECK FORM PAD 



2 . 00 PERFORMANCE 



GENERAL STATEMENT OF PER FORMANCE AND RESULTING OUTCOME 
I V 2.01 WRITE ORDERS FOR FO UR GUESTS EMPLOYING THE FOLLOWING 
OPERATIONS: ~~ " 



TTOT 
2.03 
2.04 

2. 05 
2.06 
2.07 
2.08 



SUGGEST DAILY SPECIAL ITEMS 
ADVISE GUESTS 

NOTE APPETIZER, ENTREE, DESERT AND BEVERAGE OF EACH 
GUEST 

TRANSFER MEMO NOTES TO CHECK — 
TOTAL ORDERS 
COMPUTE TAXES 
TOTAL CHECK 



3.00 EXTENT 



GENERAL STATEM ENT OF EXTENT AND EXTENT OF RESULTIN G OUTCOME 
( ) 5.01 ORDERS ARE WRITTEN TO APPROVAL OF BOARD OF ^^Jb^ERT 

RATERS. TO BE COMPLETED WITHIN FIFTEEN MINUTES WITH 
EACH OPERATION JUDGED AS SATISFACTORY OR 
UNSATISFACTORY. 



3.02 
3.03 

3.04 
3.05 
3.06 
3.07 
3.08 



WHEn"^ASKED or on ITEMS REQUIRING LENGTHY PREPARATION 
TIME 

NO ERRORS 
NO ERRORS 
NO ERRORS 
NO ERRORS 
NO ERRORS 



ACCURATELY, 
ACCURATELY, 
ACCURATELY, 
ACCURATELY, 
ACCURATELY, 




2B4 



iiiiiliiiiliiiii^ 



iiiii 



1^ 



MISOE NO. 



PROGRAM QUANTITY FOODS DIVISION 10 SERVICE 

USOE CODE NO(S) UNIT 03 WALTER/WAITRESS " 

■ TERMOR NO. ;9-Q7a 



1.00 CONDITION 



4 



2^00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESUMING OUTCOME 



3 . 00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



2b'5 




MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 10 
UNIT 03 
TERMOB NO. 



SERVICE 



WAITER/WAITRESS 



1.00 CONDITION 



1.01 
1.02 
1.03 
1.04 
1.05 
1.06 



SQUARE TABLE FOR FOUR 
FOUR CHAIRS 
SILENCE CLOTH 
TABLECLOTH 

SUGAR, SALT, PEPPER, ASHTRAY 

COVERS (PLATE, SILVERWARE, GLASS AND NAPKIN FOR EACH 
GUEST) 



2.00 PERFORMANCE 



GENERAL ST ATEMENT OF PERFORMANCE AND RE SULTING OUTCOME ^ 

7-5 2.OI SET A tAbLE fo r four FOR AMERICAN SERVICE EMPLOYING 

THE FOLLOWING OPERATIONS: 



Tl 5752 PLACE SILENCE CLOTH 

( ) 2.03 PLACE TABLECLOTH 

( ) 2.04 PLACE SUGAR, SALT, PEPPER AND ASHTRAY 

( ) 2.05 PLACE COVER FOR EACH GUEST 



3.00 EXTENT 



GENE RAL STATEMENT OF EXTENT AND EX TENT OF RESULTING QUTCOME 
i S 3 01 I^ASLE is set NEAt£y"t O APt»ROVAL BOaIRD 6P EXt>ERT 
-RATERS. TO BE COMPLETED WITHIN TEN MINUTES WITH 

EACH OPERATION JUDGED AS SATIAFACTORY OR 

UNSATISFACTORY. 



TT 
( ) 
( ) 
( ) 



TTUI ALIGNED AND SMOOTH 
3.03 ALIGNED AND SMOOTH 

3.^04 IN CENTER OF TABLE ^„TTr*o 
3.05 FOLDED NAPKIN IN CENTER, TWO FORKS TO LEFT, TWO KNIVES 

AND TWO SPOONS TO RIGHT, WATER GLASS AT TIP OF DINNER 

KNIFE 
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IN* 



MISOE NO. 



PWDGRAM QUANTITY FOODS 
USOE CODE NOCS)"^ — ^~ 



1.00 CONDITION 



DIVISION 10 WERVICE ;_ 

UNIT 03 WAITER/WAITRESS" 

TBRMOB NO. 19-079 



♦ 



2.00 PERFORMANCE 



GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



3,00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT "OP RESULTING OUTCOME 



erJo 



... .......................... ...^^..........^.^■.^^^^^^^ 



MISOE NO. 



PROGRAM QUANTITY FOODS 



DIVISION 10 
UNIT 04 
TERMOB NO. 



SERVICE 



HOST/HOSTESS 



1.00 CO'NDITION 



( ) 
( ) 
( ) 
( ) 



1.01 
1.02 
1.03 
1.04 



FOUR TABLES FOR FOUR, SET UP 
*tWO COUPLES 

Menus 

waiters/waitresses 



2.00 PERFORMANCE 



GENERAiL STATEMEN T OF PERFORMANCE AND RE SULTING OUTCOME 
I \ iTOl CARRY OUT ^UNCTIONS OF HOST/HOSTESS EMPLOYING THE 
FOLLOWING OPERATIONS: 

Tl 2.02 CHECK TABLES ~ ^ ^ 

( ) 2.03 GREET GUESTS 

( ) 2.04 SEAT THE GUESTS 

( ) 2.05 PRESENT MENUS 

( ) 2.06 ASSIGN WAITER/WAITRESS 

( ) 2.07 USHER OUT THE GUESTS 



3.00 EXTENT 



GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULT ING OUTCOME 
( ? 3701 lE'UNCTIONg 0^' hOST/HOSTESS ARE CARRIED OUT PROMPTL Y TO 
APPROVAL OF BOARD OF EXPERT RATERS. TO BE COMPLETED 
WITHIN ONE HOUR WITH EACH OPERATION JUDGED AS 
SATISFACTORY OR UNSATISFACTORY. 



— FOR CORRECT ARRANGEMENT AND CLEANLINESS 

3.03 CORDIALLY 

3.04 LADIES FIRST 

3.05 LADlteS FIRST 

3.06 WAITER/WAITRESS ASSIGNED 

3.07 AFTER CHECK IS PAID 

2U8 
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r * 



MISOE NO. 



PROGRAM QUANTITY FOODS 

^ ■■■n^— . 

USOE CODE NO(S) 



1.00 CONDXtlON 



DIVISION 10 SERVICE 



UNIT. 
TERMOfi NO. 



04 HOST/HOSTESS 



15-086 



2.00 PERFORMANCE 

GENERAL STATEMENT OF PERFORMANCE AND RESULTING OUTCOME 



♦ 

3.00 EXTENT 

* 

GENERAL STATEMENT OF EXTENT AND EXTENT OF RESULTING OUTCOME 



li 



2B9 



ERJC 



TABLE T-3 



BASIC UTENSILS 

/ 

ASSORTED METAL SPOONS 
ASSORTED METAL FORKS 
ASSORTED WOODEN SPOONS 
ASSORTED WOODEN FORKS 
ASSORTED WOODEN PADDLES 
ASSORTED SPATULAS 
ASSORTED KNIVES 
ASSORTED LADELS 
ASSORTED CHim CAPS 
ASSORTED MEAT AND BONE SAWS 
SKIMMER 

'rolling pin 
pastry brush 
vegetable brush 
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Table T-4 Additional ^ERMOB Perfoannance StatementB 



this form is provided for the addition of TERMOB performanqe 
statements to ensure more conqpletc coverage of your program* Please 
provide a comprehensive perfortoance statement (coded 2,01 on each 
TERMOB) for each area of deficiency that you have identified. 

The performance statement need only be listed identified by 
the division and unit numbers of the deficient areas; the conditions 
and extents will be incorporated lat^r* 



!• Division^ 
Unit 



Perfoxnnance Statement 



2, Division^ 
Unit 



Performance Statement 



3. Division^ 
Unit 



Performance Statement 



4, Division^ 

Unit.. 



Performance Statement 



5* Division^ 
Unit 



Performance Statement 



6i Division Performance Statement 



atnd extents will be incorporated later* 



1, Division^ 
Unit 



2* Division^ 
Unit 



3. Division^ 
Unit ^ 



4/ Division^ 
Unit 



5« Division^ 
Unit 



6. Division^ 
Unit 



7. Division_ 
Unit 



Performaiica Statement 



Performance Statement 



Performance Statement 



Performance Statement 



Performance Statement 



Performamce Statement 



Performance Statemant 



ERIC 
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T-190 



273 



Table T-4 (Cont'd) Additional TERMOB Pejrformance Statements 



This form is provided for the addition of TEWMOB performance 
statements to ensure more complete coverage of your prograun. Please 
provide a con5)rehen3ive performance statement (coded 2*01 on each 
TERMOB) for each area of deficiency that you have identified. 

The performance statement need only be listed identified by 
the division and unit numbers of the deficient areas; the conditions 
and extents will be incorporated later. 



8, Division Perfojnnance Statement 



Unit 



9, Division Performance Statement_ 

Unit 



10. Division Performance Stateroent_ 

"Unit 



11. 'Division , ^ _ Performance Statement 

unit 



12. Division Performance Statement 

♦ Un±t 



13. Divisio n Performance Statement_ 
unit ' 

ERIC : 



8. Divi»ionj;_ 
Unit 



9. Divi3ion_ 
Unit 



10, Divi8ion_ 
Unit 



11. Division^ 
Unit 



12, JDivision_ 
Unit 



13, Division_ 
Unit 



14, Division^ 
Unit 



ERIC 



Performance statement 



Performance Statement 



Performance Statement 



Performance Statement 



Performance Statement 



Performance Statement 



Performance Statement 
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T-191 



275 



ERIC 



TERMOB NO. 
19-001 
19-002 
19-003 
19-004 
19-005 
19-006 
19-007 

o 19-0Q8 

19-009 

19-010 
19-011 

19-012 

19-013 

19-014 
19-015 
19-016 
19-017 
19-018 
19-019 
19-020 
19-021 
19-022 
19-023 
19-024 
19-025 



INDEX OP TERMOB STATEMENTS 
QUANTITY FOODS 

BREW 2-1/2 GALLONS OF COFFEE f 

PREPARE COFFEE (VACUUM METHOD) 

PREPJ^ COFFEE (DRIP METHOD) ^ ' 

PREPARE ONE GALLON OF 1CE&) TEA 

PREPARE' TWENTY SERVINGS OF BAKED EGGPLANT 

PREPARE FIFTY SERVINGS OF STEAMED ^0TAT6eS 

PREPARE FIFTY SERVINGS OF BROILED TOMATOES 

PREPARE FIFTY SERVINGS OF BOILED PEARL 
ONIONS 

PREPARE TWENTY-FIVE PORTIONS OF BUTTERED 
FRESH ASPARAGUS ^ 

PREPARE TWENTY-FIVE PORTIONS OF SPINACH 

PREPARE ONE POUND OF WHITE PEA BEANS 
(LEGUMES) 

PREPARE FIFTY SERVINGS OF SAUTEED MIXED 
VEGETABLES 

PREPARE TWENT-FOUR PORTIONS OF BACON 
^BLANKETS 

PREPARE TWENTY PORTIONS OF DEVILED EGGS 
PREPARE FIFTY PORTIONS OF CANAPE OF TONGU^l 
PREPARE TWENTY PORTIONS, OF PINWHEEL C2WJAPES 
PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS 
PREPARE TWENTY PORTIONS OF SHRIMP C6CKTAIL 
^PREPARE TWENTY PORTIONS OF FRIED SCALLOPS 
MA^E TWENTY SERVINGS OF POTATO SALAD 
PREPARE ONE QUART OF FRENCH DRESSING 
PREPARE ONE QUART OF THOUSAND ISLAND DRESSING 
PREPARE ONE QUART OF COCKTAIL SAUCE 
PREPARE FIFTY PORTIONS OF ROAST PORK LOIN ^ 
PREPARE FIFTY PORTIONS OF MEATLOAF 



PAGE 



T-26 

T-28 
T-30 

T-32 

T-34 

T-36 
T-38 
T-40 
T-42 
T-44 
T-46 
T-48 
T-5'0 
T-kl 
T-54 
T-56 
T-58 
T-60 



T9-664 ' "PftfiS^ARE OlJE eAttON OS" ICED TEA - 

19-0b3 PREPARE TWENTY SERVINGS OP BAKED ^EGGPLANT T-20 

19-006 PREPARE FIFTY SERVINGS OF STEAMED POTATOES T-22 

19-007 PREPARE FIFTY SERVINGS OF BROILED TOMATOES T-24 

19-008 PREPARE FIFTY SERVINGS OF BOILED PEARL 

"ONIONS T-26 

19-009 PREPARE TWENTY-FIVE PORTIONS OF BUTTERED 

FRESH ASPARAGUS . T-28 

19-010 " PREPARE TWENTY-FIVE PORTIONS OF SPINACH T-30 

19-011 PREPARE ONE POUND OF WHITE PEA BEANS 

(LEGUMES) T-32 

19-012 PREPARE FIFTY SERVINGS OF SAUTEED MIXED 

VEGETABLES ' T-34 

19-013 PREPARE TWENT-FOUR PORTIONS OF BACON 

BLANKETS T-36 

19-014 PREPAEiE TWENTY PORTIONS OF DEVILED EGGS T-38 

19-015 PREPARE FIFTY PORTIONS OF CANAPE OF TONGUE T-40 

19-016 PREPARE TWENTY PORTIONS OF PINWHEEL CANAPES T-42 

19-017 PREPARE TWENTY PORTIONS OF SAUCY MEATBALLS T-44 

19-018 PREPARE TWENTY PORTIONS OF SHRIMP COCKTAIL T-46 

19^019 PREPARE TWENTY PORTIONS OF FRIED SCALLOPS T-48 

19-020 MAKE TWENTY SERVINGS OF POTATO SALAD T-50 

19-021 PREPARE ONE QUART OF FRENCH DRESSING T-52 

19-022 PREPARE ONE QUART OF THOUSAND ISLAND DRESSING T-54 

19-023 PREPARE ONE QUART OF COCKTAIL SAUCE T-56- 

19-024 PREPARE FIFTY PORTIONS OF ROASJP PORK LOIN T-58 

19-025 PREPARE J'IFTY PORTIONS OF MEATLOAF T-6e 

19-026 PREPARE- FIFTY PORTIONS OF BOILED CHICKEN T-62 

19-027 PREPARE FIFTY PORTIONS OF BRAISED SHORT 

RIBS OF BEEF T-64 

19-028 PREPARE FIFTY PORTIONS OF BROILED CHICKEN 

HALVES T-66 

19-029 ' PREPARE TWENTY PORTIONS OF SHISH KEBAB ^ T-68 

19-030 PREPARE FIFTY PORTIONS OF FISHERMAN'S PLATTER T-70 

•19-031 PREPARE FIFTY PORTIONS OF POACHED SALMON " T-72 

T-192 27 G .ijgm^ 



TERMOB NO. 
19-032 

.19-033 

19-034 

19-035 
19-036 

19-037 

19-038 

19-039 

19-040 

19-041 . 

19-042 

19-043 

19-044 

19-045 

19-046 

19-047 

19-048 

19-049 

19-050* 

19-051 

19-052 

19-053 

19-054 

19-055 



ERiC 
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XNDEX OF TERMOB STATEMENTS (CONT'D) 
QUANTITY FOODS 



PREPARE FIFTY PORTIONS OF SAUTEED 
TENDERLOIN TIPS 

PREPARE FIFTY PORTIONS OF STEAMED 
CORNED BEEF BRISKET 

PREPARE FIFTY PORTIONS OF BASIC BREAD 
STUFFING 

BREAD SEVEN POUNDS OF SCALLOPS 

PREPARE ONE AND ONE-HALF QUARTS OF 
HOLLANDAISE SAUCE 

PREPARE ONE GALLON OF VELOUTE SAUCE 

PREPARE FIFTY PORTIONS OF TOMATO SAUCE ' 

PREPARE FIVE QUARTS OF ESPAGNOLE SAUCE 

PREPARE ONE GALLON OF BECHAMEL SAUCE 

PREPARE ONE QUART OF BORDELAISE SAUCE 

PREPARE TWENTY PORTIONS OF WHITE §TOCK 

PREPARE FIVE GALLONS OF BROWN STOCK 

PREPARE FIVE GALLONS OF FISH STOCK 

PREPARE ROUX FOR THICKENINp A SAUCE 

PREPARE ONE GALI,ON OF CURrV SAUCE 

PREPARE THREE GALLONS OF- CLEAR CONSOMME 

. PREPARE FIFTY PORTIONS OF NEW ENGLAND 
FISH CHOWDER 

PREPARE FIFTY PORTIONS OF VICHYSSOISE 

PREPARE THREE GALLONS OF FRENCH ONION SOUP 

PREPARE TWO PORTIONS OF POACHED EGGS 

PREPARE TWO PORTIONS OF FRIED EGGS 

PREPARE EIGHT DOZEN YEAST RAISED DONUTS 

•■ - i , • 

PREPARE NINE DOZEN TWIST CRULLERS . 

PREPARE SIX, ONE POUND LOAVES OF WHITE 
PAN BREAD' 

PREPARE NINE DOZEN - TWISTED SOFT EGG ROLLS 
PREPARE TEN DOZEN OPEN. POCKET DANISH PASTRY 



PAGE 

T-74 

T-76 

T-78 
T-80 

T-82 
T-84 
T-86 
T-88 
T-90 
T-92 
T-94 
T-96 
T-^ 
T-lOO 
T-102 
T-104 

T-106 
T-108 
T-110 
T-112 
T-114 
T-116 
T-120 

T-124 
T-126* 
T-130 



19-035 BREAD SEVEN POUNDS OP SCALLOPS T-80 

19-036 PREPARE ONE AND ONE-HALF QUARTS OF 

HOLLANDAISE SAUCE " T-82 

19-037 PREPARE ONE GALLON OP VELOUTE SAUCE T-84 

19-038 PREPARE FIFTY PORTIONS OF TOMATO SAUCE T-86 

19-039 PREPARE FIVE QUARTS OF ESPAGNQLE SAUCE T-88 

19-040 PREPARE ONE GALLON OF BECHAMEL SAUCE T-90 

19-041 -PREPARE ONE QUART OF BORDELAISE SAUCE T-92 

19-042 PREPARE TWENTY PORTIONS OF WHITE STOCK T-94 

19-043 , PREPARE FIVE GALLONS OF BROWN STOCK T-96 

19-044 PREPARE FIVE GALLONS OF FISH STOCK T-98 

19-045 PREPARE ROUX FOR THICKENING A .SAUCE T-lOO 

19-046 PREPARE ONE GALLON OF CURRY SAUCE T-102 

n 

19-047 PREPARE THREE GALLONS OF CLEAR CONSOMME T-104 

19-048 PREPARE FIFTY PORTIONS OF NEW ENGLAND 

FISH CHOWDER T-106 

19-049 PREPARE FIFTY PORTIONS OF VICHYSSOISE T-108 

19-050 PREPARE THRfiE GALLONS OF FRENCH ONION SOUP T-llO 

19-051 PREPARE fjfjfiO PORTIONS OF POACHED EGGS T-112 

19-052 PREPARE TWO PORTIONS OF FRIED EGGS T-114 

19-053 PREPARE EIGHT OQ^BliUyEAST RAISED DONUTS Trll6 

19-054 PREPARE NINE DOZEN TWIST CRULLERS T-120 

19-055 PREPARE SIX, ONE POUND LOAVES OF WHITE 

PAN BREAD T-124 

19-056 • PREPARE NINE DOZEN TWISTED SOFT EGG ROLLS T-126 

19-057 PREPARE TEN DOZEN OPEN POCKET DANISH PASTRY T-130 

19-058 PREPARE FIFTEEN, EIGHT-INCH PIE SHELLS 

PRE- BAKED T-134 

19-059 - PREPARE FIFTEEN APPLE PIES T-136 

19-060 PREPARE EIGHTEEN, EIGHT-INCH CUSTARD PIES T-146 

19-061 PREPARE CHOCOLATE CREAM PIE FILLING FOR 

TWELVE, EIGHT-INCH PIES T-144 

19-062 PREPARE TWELVE LEMON MERINGUE PIES T-146 

19-063 PREPARE ONEN^^^^^LE0N , ABOUT FIFTY PORTIONS T-148 

ErJc ^^f^l% T-193 
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TERMQB NO. 
' 19-0.64 



INDEX OF TERMO^ STATEMENTS (CONT'd) 
QUANTITY FOODS 

PAGE 

PREPARE EIGHT DOZEN BISCUITS T-152 



19-065 PREPARE SIX DOZEN PLAIN HUFFINS T-154 

19-066 PREPARE EIGHTEEN SIX-INCH CHOCOLATE 

LAYER CAKES T-iSb 

19-067 PREPARE FOUR HUNDRED FRENCH BUTTER 

ROSETTE COOKIES T-iSB 

19-068 PREPARE ICING FOR TEN DOZEN CUPCAKES T-160 

19-069 PREPARE MARSHMALLOW ICING FOR SIX, THREE 

LAYER CAKES 



19-077 SERVE DINNER IN FOUR COURSES TO FOUR 

PERSONS 



T-162 
T-164 
T-166 



19-070 ICE TWENTY CAKES 

t 

19-071 DECORATE A CAKE 

19-072 PREPARE FIFTY PORTIONS OF SPAGHETTI T-168 

19-073 PREPARE TEN PORTIONS OF OATMEAL T-170 

19-074 PREPARE TWENTY SERVINGS OF RIGfi PILAF T-172 

19-075 SET UP BAKERY DISPLAY CASE T-174 

19-076 ACCEPT PAYMENT FOR DINNER CHECK T-176 

T-178 

19-078 WRITE ORDERS FOR FOUR GUESTS T-180 

19-079 SET A TABLE FOR FOUR FOR AMERICAN SERVICE T-182 

19-080 CARRY OUT FUNCTIONS OF HOST/HOSTESS T-184 
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